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An  object  lesson  in  seed  values! 

VARIETY-Qiant  Stringless  I  VARIETY-Giant  Stringless 

GROWER— Idaho  Farmer  I  GROWER— Same  Farmer 

YIELD  -22  Bu.  Per  Acre  ^  YIELD  -4  Bu.  Per  Acre 


The  left  hall  of  this  field  was  planted  with  Rogers  seed;  it  shows  what  can  be  accomplished 
in  breeding  for  disease  resistance.  The  other  half  of  the  field  was  planted  with  seed  from 
another  source,  and  was  almost  destroyed  by  “Curly  Top.” 
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Nestle’s  Milk  Product*,  Inc. 

H.  J.  Heinz  Company. 

Armour  &  Company. 

General  Food*  Corporation. 
Com  Product*  Refining  Co. 
S¥rift  &  Company. 

Borden  Company. 

Empire  State  Pickling  Co. 
Phillip*  Packing  Co. 

Arm*trong  Paint  &  Vami*h  Co. 
Texaco  Can  Co. 

Standard  Oil  Co. 
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On  your  shipping  cases  — and 
in  all  your  promotion— gain  the  sales 
value  of  this  widely  publicized  slogan 


UST  THINK  what  the  slogan 
"Save  the  Surface"  has  done  for 
the  Paint  and  Varnish  Industry, 
and  "Say  It  With  Flowers"  for 
the  Florists.  Now  Continental  has  pro¬ 
vided  the  Canned  Foods  Industry  with 
a  slogan  that  already  has  proved  to  be 
a  "natural"  —  "Health  and  Freshness 
Sealed  in  Cans." 

Millions  of  housewives  who  have  been 
impressed  by  Continental's  Canned 
Foods  advertising  will  be  more  inclined 
to  buy  your  products  if  they  are  identi¬ 
fied  with  "Health  and  Freshness  Sealed 


in  Cans." There  are  many  ways  in  which 
you  can  use  this  slogan.  Get  it  on  every 
one  of  your  brand  labels  as  soon  as  you 
can.  And  shipping  cartons,  millions  of 
which  find  their  way  into  the  house¬ 
wives'  kitchens  as  delivery  containers, 
are  ready-made  billboards  for  display¬ 
ing  this  slogan. 

And  so,  if  everyone  will  actively  pro¬ 
mote  "Health  and  Freshness  Sealed  in 
Cans"  this  slogan  will  quickly  become 
a  powerful  selling  influence  that  will 
benefit  the  entire  Industry. 

It's  your  slogan.  Use  it! 


December  2S,  1935 
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The  Journal  of  the  CANNING  and  Allied  Industries 


EDITORIALS 


TO  all  our  big  Family  of  Readers  we  wish  a  very 
Merry  Christmas,  and  may  that  blessing  which 
was  given  to  the  world  on  that  Christmas  night 
many  years  ago,  “Peace  on  earth  to  men  of  good  will,” 
abide  with  you  and  yours  throughout  the  whole  year. 

*  *  « 

FLAVOR  INSTEAD  OF  APPEARANCE— This  is 
the  greatest  holiday  of  the  year,  and  you  ought  to  make 
the  week  a  holiday,  which  means  that  you  do  not  need 
any  serious  reading.  In  its  stead,  however,  let  your 
mind  dwell  pleasantly  on  day-dreams,  if  you  choose  to 
so  call  them,  but  which  may  easily  have  some  real  sub¬ 
stance  in  them. 

Turn  to  the  “Better  Profits”  column,  and  in  particu¬ 
lar  note  what  it  says  about  “Raggedy  Ann”  peaches. 
We  do  not  like  that  name,  and  in  all  probability  the  one 
who  christened  them  such  was  an  opponent  of  them, 
and  a  friend  of  “appearance”  peaches.  “Raggedy  Ann” 
peaches  are  open  or  free-stone  peaches,  in  contrast 
with  the  Phillips  Cling  (stone)  or  other  such  varieties, 
from  which  the  great  bulk  of  California  peaches  have 
been  canned  for  years.  These  “cling-stone”  peaches 
are  all  that — ^they  cling  like  death  to  the  stones,  or  pits, 
so  much  so  that  they  are  practically  unsaleable  on  the 
fresh  market  stalls.  The  result  is  that  they  must  be 
picked  more  or  less  green,  while  hard,  so  that  either 
the  machine  pitter  or  the  hand  pitters  may  be  worked 
on  them  without  damaging  the  edges,  and  the  result  of 
this  is  that  too  often  the  peaches  are  hard  and  taste¬ 
less — but  they  look  beautiful  as  they  turn  out  of  the 
can,  with  razor-like  edges  and  the  syrup  as  clear  as 
water.  All  of  us  have  often  seen  fancy  peaches  of  this 
kind  that  were  real  “pictures”,  and  about  as  tasty  as 
a  picture.  In  recent  years  they  have  been  doing  better, 
in  leaving  the  fruit  on  the  trees  longer  so  they 
have  gotten  some  flavor  before  canning.  When  fully 
ripe  that  peach  is  delicious,  but  it  is  impossible  to 
handle  them  fully  ripe,  either  in  the  cannery  or  in  the 
home.  But  the  buyers  insist  upon  these  “beautiful”, 
symmetrical  halves,  with  the  syrup  entirely  free  of 
pieces  of  peach,  and  white  as  water.  We  have  had  proud 
canners  send  us  samples  of  Extra  Fancy  Peaches — and 
Apricots,  too,  as  large  as  ordinary  peaches — and  after 
opening  the  cans  we  had  to  dump  them  into  a  saucepan 


with  sugar  and  boil,  to  make  them  edible.  We  regard 
that  as  appearance  gone  mad,  in  the  case  of  foods. 

Everybody  likes  the  true  peach  flavor.  “Raggedy 
Anns”  answer  that  demand.  The  flesh  of  these  peaches 
is  softer,  has  all  that  characteristic  peach  flavor  and 
sweetness — but  as  they  are  turned  from  the  cans  the 
edges  fail  to  show  that  razor-like  sharpness,  on  the 
contrary  they  look  ragged,  and  the  syrup  often  has 
pieces  of  fruit  floating  in.  But  you  notice  that  the 
people  prefer  them,  and  are  going  back  for  more.  And 
you  may  write  it  down  that  that  demand  will  so  in¬ 
crease  that  the  canners  will  be  compelled  to  pack  the 
majority  of  their  output  of  peaches  in  this  flavor-full 
style,  rather  than  the  hard,  fine  “appearing”  style. 
Every  canner,  as  an  expert  chef,  should  know  that 
flavor,  especially  if  a  fair  degree  of  appearance  is  main¬ 
tained,  will  always  win  out  with  the  public.  Too  long 
the  buyers  have  dominated  the  methods  of  canning,  and 
now  the  tide  is  turning  and  will  run  stronger  every  day 
that  passes,  and  on  all  manner  of  canned  food  products, 
and  others  as  well. 

There  is  nothing  new  in  this.  Fifty  years  ago,  when 
California  first  began  to  pack  peaches  in  competition 
with  Maryland,  the  writer’s  father  was  asked  to  sit  as 
umpire  in  a  dispute  as  between  the  California  peach 
and  the  Maryland-Delaware  peach,  in  the  cans.  Dozens 
of  cases  of  canned  peaches  were  sent  him,  and  they 
were  expensive  luxuries  in  those  days  (the  remem¬ 
brance  of  the  feasts  we  boys  had  for  months  remains 
clear  in  our  minds)  ;  the  cans  were  carefully  cut,  and, 
as  he  did  everything,  he  went  painstakingly  into  the 
examination  and  comparison  of  them  all.  The  can 
which  won  out  showed  carefully  pared  halves  that  filled 
the  entire  circumference  of  the  old  style  peach  can,  as 
oldsters  will  recall,  but  when  placed  on  a  dish  they 
flattened  out,  with  honey-sweet  crevices  showing  all 
through  the  meat,  and  a  syrup  which  was  the  nectar 
of  peach  flavor — and  when  he  consulted  the  record  to 
find  where  the  peach  had  come  from  he  found  it  was — 
from  California.  Shortly  after  that  they  began  label¬ 
ing  Maryland  packed  peaches  with  California  labels! 

And  this  does  not  apply  to  peaches,  or  fruits  only. 
The  packers  of  asparagus,  on  the  Coast,  are  finding 
that  the  people  prefer  green  to  the  white,  except  for 
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special  purposes.  A  steadily  increasing  number  of 
good  canners  are  packing  delicious  asparagus  now,  in 
all  sections  of  the  country.  All  of  this  is  packed  in  its 
natural  green  condition.  Harry  L.  Cannon,  ex-presi¬ 
dent  of  the  National  Canners  Association,  told  us  at 
the  Tri-State  meeting  that  in  response  to  some  personal 
friends,  he  packed  a  little  fine  asparagus  as  it  came 
from  the  garden,  just  for  them;  but  now  he  finds  that 
he  is  obliged  to  run  up  quite  a  fair-sized  pack,  and 
what  is  the  particular  point  of  interest,  because  he  is 
accustomed  to  producing  fine  goods,  is  that  they  are 
now  compelling  him  to  pack  it  “run  of  the  field”  as  to 
size;  that  is  the  thick  stalks  and  the  thin  stalks  to¬ 
gether,  all  of  it  of  course  of  equal  tenderness.  They 
dislike  the  terrible  uniformity  of  absolute  grading  as 
to  size.  That  is  only  human:  all  of  us  more  or  less 
pick-over  our  food,  taking  a  fat  stalk  this  time,  and  a 
thin  stalk  next;  or  chasing  a  few  large  peas  around 
the  plate,  as  a  diversion,  not  possible  when  the  peas 
are  all  of  one  absolute  size  and  color.  Standardization 
is  contrary  to  the  laws  of  Nature:  no  two  persons 
have  exactly  the  same  lines  on  their  fingers,  which 
makes  possible  the  Bertillion  system ;  scientists  tell  us 
that  no  two  leaves  on  a  tree  are  exactly  the  same.  The 
more  natural,  that  is  the  more  in  conformity  with 
Nature,  your  products  are,  the  better  they  will  please. 

The  packing  of  field-run  peas  has  been  increasing  in 
recent  years,  but  not  along  the  proper  lines.  This  is 
by  far  the  better  way  to  can  peas,  but  in  the  main  it 
has  been  used  merely  to  cover  up  inferior  quality. 
That  is  prostituting  a  long  awaited  and  badly  needed 
change  for  the  better  in  pea  canning.  The  peas  should 
be  graded  for  quality,  and  then  packed  run-of-the-pod ; 
or  graded  for  quality  and  size,  and  then  mixed  upon  a 
carefully  designed  basis  to  produce  a  pleasing  mixture. 
If  the  volume  of  peas  were  packed  in  that  manner,  and 
of  a  pleasing  quality,  there  would  never  be  any  com¬ 
plaint  of  an  over  pack  of  peas. 

So  as  the  New  Year  approaches  make  a  resolution 
to  pack  flavor  into  every  can,  and  you  will  increase 
your  business  and  make  your  pocketbook  more  happy. 
If  you  remain  afraid  of  your  buyers,  and  you  do,  and 
have  a  lurking  doubt  in  your  mind,  go  out  into  the 
retail  market  and  buy  cans  of  quality  goods — any  kind 
— and  check  them  for  taste,  which  means  flavor. 

DEFENDS  THE  PEA  CANNERS  —  William 
(“Bill”)  F.  Christel,  President  and  Manager  of  the 
Valders  Canning  Co.,  Valders,  Wis.,  rises  to  the  defense 
of  the  pea  canners  of  his  State.  Writing  us  under  date 
of  December  10th,  he  said : 

“There  has  been  some  adverse  publicity  given  the 
Wisconsin  pea  canners;  much  has  been  said  about 
exhaustion  of  the  soil,  plant  disease,  insect  infestation, 
and  the  like.  Let  no  one  be  mislead  that  Wisconsin  is 
no  longer  an  important  factor  in  the  production  of 
quality  peas.  There  are  enough  sane  canners  in  this 
State  who  have  aimed  to  preserve  their  soils,  and  they 
are  today  in  a  healthier  condition  than  they  have  ever 
been.  We  still  have  the  climate  and  other  conditions 
necessary  to  produce  peas  with  better  flavor  than  most 
other  territories  have. 
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True,  we  are  not  immune  from  insect  infestation  at 
times.  Neither  are  we  immune  from  drought  or  de¬ 
structive  climatic  conditions,  but  we  still  feel  that  we 
are  less  subject  to  such  calamities  than  many  other  pea 
producing  territories  of  this  country. 

True,  we  have  had,  and  still  have,  a  number  of 
canners  in  Wisconsin  who  are  trying  to  “hog”  the 
game,  and  who  have  been  planting  two  or  three  times 
as  much  acreage  to  peas  as  they  should  have  planted 
and,  thus,  have  exhausted  their  soils  and  have  produced 
a  lot  of  low  quality  peas  which  should  not  be  entitled 
to  the  name  “Wisconsin”  on  the  label.  Those  are  the 
kind  of  packers  who  give  Wisconsin  a  “black  eye.”  A 
year  like  1934  when  low  grade  peas  sold  at  a  premium 
not  only  encouraged  these  packers  to  continue  to 
deliberately  pack  low  grade  stuff,  but  to  increase  their 
facilities  along  that  line.  1935  will  give  them  their 
just  reward.  The  present  market  on  low  grade  stuff 
should  act  as  a  permanent  cure  for  those  who  are  guilty 
of  misconduct  as  above  stated. 

Both  buyers  and  consumers  are  commencing  to 
realize  that  there  is  a  wide  range  of  difference  in  the  so- 
called  standard  grade  of  peas  packed  by  one  canner  as 
against  another.  There  is  much  talk  at  this  time  about 
Wisconsin  standard  peas  being  sold  at  70  cents,  or  even 
less,  per  dozen  for  No.  2  tins.  Still,  the  fact  remains 
that  Wisconsin  standard  peas  are  also  being  sold  at 
85  cents  to  90  cents  per  dozen  for  No.  4’s  and  No.  5’s. 
There  must  be  a  reason.  But  the  great  trouble  is  that 
usually  only  the  very  lowest  prices  obtained  are  quoted 
in  the  Trade  papers  as  being  the  market  price,  whereas, 
the  high  prices  obtained  are  very  seldom  mentioned. 
No,  let  no  one  kid  himself  into  believing  that  Wisconsin 
is  licked  as  a  producer  of  quality  peas.” 
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New  York  Canners  Meet 

Hotel  Statler,  Buffalo,  December  12th  and  13th,  1935 


The  Golden  Anniversary  meeting  of  the  Association 
of  New  York  State  Canners,  Inc.,  held  at  the  Hotel 
Statler,  Buffalo,  December  12th  and  13th,  was  par¬ 
ticularly  well  attended,  probably  due  to  this  celebration. 

Opening  with  a  luncheon  at  12  noon.  President  J.  V. 
Meinnes,  Haxton  Canning  Company,  presiding,  intro¬ 
duced  Howard  A.  Orr,  President  of  the  National  Can¬ 
ners  Association,  who  brought  greetings  from  the 
National  Association,  and  congratulated  the  New  York 
State  canners  on  having  attained  their  fiftieth  mile¬ 
stone  of  organized  effort. 

Mr.  Robert  W.  Paulus  brought  greetings  and  con¬ 
gratulations  from  the  Northwest  Canners  Association, 
and  Mr.  Frank  Shook  from  the  Tri-State  Packers 
Association. 

Charles  Milton  Newcomb,  an  after  dinner  speaker 
par  excellence,  entered  into  the  spirit  of  the  celebration 
by  extracting  many  a  laugh  from  his  listeners. 

The  task  of  instigating  a  business  atmosphere  fell  to 
the  lot  of  Mr.  Carlos  Campbell,  Director  of  the  Depart¬ 
ment  of  Statistics  of  the  National  Canners  Association, 
when  he  took  for  his  subject  “Statistics  and  their  Re¬ 
lation  to  the  Canning  Industry.”  The  necessity  for 
reliable  statistical  information  to  permit  intelligent 
business  operation  is  certainly  most  desirable,  par¬ 
ticularly  considering  the  seasonable  nature  of  the 
canning  industry,  where  Nature’s  plenty  must  be  taken 
at  maturity  time,  preserved,  to  suffice  for  an  entire 
year’s  business.  For  such  information  to  be  of  real 
value,  reports  must  be  complete,  accurate  and  truthful 
(New  York  State  packers  were  complimented  by  Mr. 
Campbell  for  the  speed,  accuracy  and  completeness  in 
co-operation  of  filing  of  reports.)  The  Department 
of  Statistics  is  making  every  effort  to  collect  stock 
reports  as  complete  as  possible  as  to  can  sizes,  varieties, 
etc.,  for  the  various  products.  Each  size  and  variety 
represents  a  supply  for  a  given  demand.  It,  therefore, 
follows  that  a  large  supply  of  No.  lO’s  would  not 
reflect  a  true  picture  of  the  situation  reported  as  2’s, 
for  the  demand  for  2’s  is  an  item  in  itself.  The  depart¬ 
ment  makes  no  effort  whatever  to  forecast,  but  com¬ 
plete  reports  will  enable  the  canner  to  formulate  his 
own  forecasts  and  concentrate  his  efforts  accordingly. 

In  the  case  of  years  of  large  packs  such  as  this 
present  year,  co-operation  of  the  wholesaler  and  re¬ 
tailer  in  reaching  the  consumer  could  render  appreci¬ 
able  aid  in  the  working  off  of  the  surplus,  at  a  profit. 
Price  is  primarily  governed  by  supply  and  demand. 
Demand  varies  depending  on  employment,  and  the  in¬ 
come  of  those  employed.  As  food  is  always  the  first 


purchase  made  the  more  people  employed,  even  at 
smaller  salaries,  the  greater  the  demand,  Mr.  Campbell 
implied  by  his  remarks. 

A  committee  of  statistics  and  information  has  been 
formed  in  the  National  Canners  Association  to  make  a 
study  to  show  the  relationship  of  canner,  grower,  dis¬ 
tributor,  in  a  service  to  the  consumer  in  giving  her  a 
prepared  food  in  convenient  form,  which  may  be  kept 
indefinitely,  always  available  for  all  occasions. 

In  order  to  acquaint  her  with  what  becomes  of  these 
consumer  dollars  spent  for  canned  foods,  bulletins  on 
the  various  products  have  been  prepared,  showing  the 
percentage  going  to  the  grower,  canner,  laborer,  dis¬ 
tributor,  etc.  Illustrated  charts  show  the  prices  paid 
to  growers  by  canners  and  their  relation  to  parity 
prices.  In  each  case  prices  paid  by  canners  have 
averaged  well  above  parity.  On  the  other  hand,  other 
crops  almost  invariably  fall  below.  These  charts  tend 
to  illustrate  that  growers  have  in  canning  crops  a 
security  of  markets  which  they  do  not  enjoy  in  other 
products. 

Entering  into  the  spirit  of  the  occasion,  Mr.  George 
W.  Cobb,  so  well  known  to  this  industry  throughout 
the  land,  spoke  of  the  prehistoric  age  of  the  Canning 
Industry.  He  went  back  to  the  early  80’s  when  he  was 
a  mere  boy  and  his  father  had  just  entered  the  canning 
business.  It  so  happened  that  his  father,  Mr.  Amos 
H.  Cobb,  Sr.,  was  one  of  the  organizers  of  the  Associa¬ 
tion  of  New  York  State  Canners  at  Rochester,  New 
York,  as  a  result  of  legislation  requiring  the  date  when 
packed  upon  his  cans  of  food. 

In  the  50’s  Mr.  Amos  Cobb  and  Mr.  Ezra  Edgett 
planted  the  first  field  of  sweet  corn  ever  canned  in  New 
York  State.  Canning  began  in  the  spring  and  con¬ 
tinued  till  fall,  when  the  canner  would  charter  a  boat 
on  Lake  Erie,  shipping  the  entire  pack  at  once  to  New 
York  City.  Every  canning  operation  was  done  by  hand 
in  those  days.  In  1881  a  skilled  can  maker  would 
produce  a  total  of  600  cans  per  day  and  it  was  only 
the  best  that  could  turn  out  such  an  output.  All  cans 
were  made  from  Welch  tin  plate  up  until  1890.  Mr. 
Cobb  told  of  the  developments  in  the  can  making  line 
since  that  time,  where  one  man  today  with  modern 
machinery  can  turn  out  what  it  then  took  300  men  to 
produce. 

He  told  of  the  developments  in  the  various  canning 
machines ;  of  the  corn  cutter  produced  either  by  Hem¬ 
ingway  or  Merrell  &  Soule,  consisting  of  a  series  of 
knives,  into  which  the  ear  was  fed,  and  of  that  de¬ 
veloped  by  Welcome  Sprague.  How  corn  was  filled  into 


8 


THE  CANNING  TRADE 


December  2S,  19S5 


the  cans  cold ;  the  operator  would  put  what  she  thought 
to  be  enough  corn  to  fill  a  No.  2  can  into  the  hopper  and 
still  another  operator  would  top  it  off  to  assure  the  fill. 
Hole  and  cap  cans  were  used  which  necessitated  other 
operations  of  capping  and  tipping.  Tipping  irons  were 
heated  over  charcoal,  the  filled  cans  were  then  put  into 
iron  trays,  48  cans  to  the  tray,  and  lowered  into  a 
wooden  tub  for  30  minutes  at  boiling.  They  were  then 
taken  from  the  tub,  put  onto  a  table  and  tapped  with 
a  wooden  mallet  to  release  the  air  and  then  put  back 
and  processed  for  4  hours  and  40  minutes ;  taken  from 
this  process  they  were  spread  out  for  cooling  overnight, 
tapped  again  with  the  mallets  in  the  morning,  in  the 
effort  to  discover  leaks.  Leaks  in  those  days  amounted 
to  8  to  10  cans  out  of  1000,  and  there  were  no  claims 
for  defective  cans,  for  each  canner  made  his  own. 

In  the  year  1881  Mr.  Cobb’s  total  pack  was  40,000 
cans,  but  the  loss  in  that  particular  year,  due  to  spoil¬ 
age,  amounted  to  half  of  the  pack. 

Late  in  the  80’s  Retorts  made  their  appearance.  Of 
course  the  packing  of  peas  was  also  rather  crude.  Peas 
were  harvested  and  shelled  by  hand,  and  as  a  result 
were  very  high  in  price,  running  usually  around  50 
cents  per  can.  Baltimore  was  the  center  of  the  pea 
canning  industry  and  known  as  the  Mother  of  the 
Canning  Industry. 

All  packing  operations  for  tomatoes  were  done  by 
hand,  exhausted  for  40  minutes,  vented  and  put  back 
into  the  tubs  and  processed  for  3  hours.  Strawberries 
and  Cherries  comprised  the  principal  fruit  packs.  A 
pack  of  200  cases  per  canner,  using  the  pound  for 
pound  method — 1  pound  of  fruit  to  1  pound  of  sugar — 
this  amount  principally  used  in  an  effort  to  hold  the 
pack,  was  about  average.  Practically  all  peaches  and 
pineapple  put  into  cans  were  packed  in  Baltimore,  the 
pineapple  coming  from  the  Bahamas.  New  York 
State  was  probably  the  next  best  known  section  for 
canning. 

Mr.  Cobb  paid  tribute  to  those  early  developers  of 
canning  machinery,  and  included  the  names  of  Hem¬ 
ingway,  Merrill-Soule,  Sprague,  Sells,  Burt  and  Knapp, 
and  the  names  of  Ams  and  Vogel  as  pioneers  in  the 
can  making  machinery  industry. 

Crop  experts  at  the  State  Agricultural  Experiment 
Station,  Geneva,  had  some  very  interesting  reports  on 
the  past  season’s  operations  to  make. 


FERTILIZING  EFFECTS 

Dr.  C.  B.  Sayre  told  of  his  results  in  fertilizer  place¬ 
ment  in  canning  crops.  A  summary  of  these  results 
follows : 


EFFECT  OF  FERTILIZER  PLACEMENT  ON  YIELD  OF  CANNERY  PEAS, 
1935.  GENEVA,  N.  Y. 


Fertilizer 


Yield  per 
Acre.  Vined 

Placement  Peas 


1.  600  lbs.  4-16-4 

2.  300  lbs.  4-16-4 

3.  300  lbs.  4-16-4 

4.  300  lbs.  Superphosphate 

5.  160  lbs.  4-16-4 

6.  300  lbs.  4-16-4 

7.  No  fertilizer 

8.  160  lbs.  Superphosphate 

9.  300  lbs.  4-16-4 

10.  300  lbs.  Superphosphate 

11.  150  lbs.  4-16-4 

12.  300  lbs.  4-16-4 


IV2"  to  side  1"  lower 
2V2"  to  side  1"  lower 
IV2"  to  side  1"  lower 
IMi”  to  side  1"  lower 
IV2"  to  side  1"  lower 
3%"  to  side  1"  lower 

With  seed 
Above  seed 
With  seed 
With  seed 
With  seed 


3007  lbs. 
2877  lbs. 
2401  lbs. 
2398  lbs. 
2393  lbs. 
2274  lbs. 
2246  lbs. 
2221  lbs. 
2204  lbs. 
1702  lbs. 
1690  lbs. 
936  lbs. 


Gain  or  loss 
compared  with 
unfertilized 
761  lbs.  gain 
631  lbs.  gain 
155  lbs.  gain 
162  lbs.  gain 
147  lbs.  gain 
28  lbs.  gain 

25  lbs.  loss 
42  lbs.  loss 
644  lbs.  loss 
666  lbs.  loss 
1311  lbs.  loss 


EFFECT  OF  FERTILIZER  PLACEMENT  ON  YIELD  OF  CABBAGE.  1936. 
GENEVA,  NEW  YORK. 


Variety — Glory  of  Enkhuizen 


Amount  of  Fertilizer  and  Placement 

Yield 
Tons  per 
Acre 

Gain  over 
unfertilized 

Cost  of 
Fertilizer 

A.  600  lbs.  4-16-4  broadcast . 

....  26.52 

4.60  tons 

$8.28 

B.  600  lbs.  2  bands  2"  to  side  3"  deep . 

....  26.29 

6.27 

$8.28 

C.  300  lbs.  2  bands  2"  to  side  3"  deep . 

*D.  300  lbs.  like  C  800  lbs.  side  dress. 

....  26.76 

4.73 

$4.14 

2  mos.  later  . 

....  26.31 

4.29 

$8.28 

E.  600  lbs.  mixed  in  row . 

....  26.22 

6.20 

$8.28 

F.  600  lbs.  Band  1"  under  row . 

G.  No  fertilizer  . 

....  26.01 

....  21.02 

3.99 

$8.28 

*Side  dressing  applied  with  attachment  to  cultivator. 

Heavy  green  manure  crop  of  sweet  clover  turned  under  for  cabbage. 
Neutralized  4-16-4  fertilizer  used  in  all  treatments. 


FERTILIZER  PLACEMENT 

TOMATOES. 

1936.  GENEVA,  NEW 

YORK 

Yield 

Gain  over 

Cost  of 

Placement  and  Amount 

Per  Acre 

unfertilized  fertilizer 

Tons 

Tons 

1200  lbs.  4-16-4  hroadcnst  . 

.  14.88 

8.89 

$16.66 

1200  lbs.  4-16-4  2  bands  2Vi" 

to 

side. . . 

.  16.28 

10.29 

16.66 

600  lbs.  4-16-4  2  bands  2%" 

to 

side . 

.  12.81 

6.82 

8.28 

*300  lbs.  2  bands  +  300  lbs. 

side  dressing 

7  weeks  later  . 

.  12.76 

6.76 

8.28 

*300  lbs.  broadcast  -j-  300  lbs.  side  dressing 

7  weeks  later  . 

.  11.45 

6.46 

8.28 

300  lbs.  2  continuous  bands 

2Vj 

"  to  side.... 

.  11.76 

6.76 

4.14 

300  lbs.  2  bands  15"  long  opposite  plants 

2%"  to  side  . 

.  12.21 

6.22 

4.14 

No  fertilizer  . 

.  6.99 

Neutralized  4-16-4  fertilizer 

used  for  all  treatments. 

*Side  dressings  applied  with  attachment  to  cultivator. 

EFFECT  OF  FERTILIZER 

PLACEMENT 

ON  YIELD 

OF  WAX 

BEANS. 

1936. 

GENEVA, 

N.  Y. 

Average 

Yield 

Gain  over 

Cost  of 

stand  91 

per  acre 

unfertilized 

fertilizer 

ft.  of  row 

A.  600  lbs.  4-16-4  broadcast. 

3040  lbs. 

944  lbs. 

$8.28 

234 

B.  600  lbs.  4-16-4  between 

rows  7"  to  side . . 

2749 

663 

$8.28 

280 

C.  300  lbs.  2  bands  1%"  to 

side  1"  lower  . 

3898 

1802 

$4.14 

226 

D.  600  lbs.  2  bands  IW  to 

side  1"  lower  . 

3529 

1433 

$8.28 

210 

*E.  300  lbs.  same  as  C  -|-  300 

lbs.  side  dressing  . 

3622 

1626 

$8.28 

207 

F.  300  lbs.  Band  2"  under  seed 

2706 

610 

$4.14 

191 

G.  No  fertilizer  . 

2096 

*Side  dressing  applied  1  month  later  with  attachment  to  cultivator. 
Neutralized  4-16-4  fertilizer  used  in  all  treatments. 


Nine  varieties  of  Beans  were  tested  for  their  suit¬ 
ability  for  asparagus  style  pack,  the  best  of  these 
varieties  being  Blue  Lake  and  Kentucky  Wonder.  More 
experiments  were  conducted  to  determine  a  substitute 
green  for  spinach.  Samples  of  these  various  tests  were 
canned,  and  were  opened  for  inspection  at  the  meeting. 
Dr.  Sayre  made  suggestions:  An  attempt  to  secure 
land  on  which  peas  had  not  been  grown  before  to  ob¬ 
tain  best  results ;  to  employ  at  least  a  four-year  rota¬ 
tion;  to  plant  the  entire  acreage  as  early  as  possible, 
using  varieties  which  would  mature  at  different  times 
for  quick  handling. 

Dr.  J.  G.  Horsfall  spoke  of  plant  disease  investiga¬ 
tions.  How  tests  in  the  treatment  of  seed  peas  with 
21/^  ounces  to  the  bushel  of  Red  Copper  Oxide  improved 
the  stand  and  the  control  of  Root  Rot.  He  suggested 
the  use  of  wilt  resistant  variety  of  peas  in  the  control 
of  wilt,  a  factor  with  which  New  York  State  has  here¬ 
tofore  had  little  trouble.  It  is  found  that  the  treat¬ 
ment  of  seed  with  Red  Copper  Oxide  tended  to  slow 
up  the  flow  of  the  seed  with  the  drills  in  planting, 
causing  a  sudden  release  of  the  seed,  the  plantings 
coming  through  in  rather  spotty  condition.  The  use 

(Continued  on  page  SO) 
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"NEARLY  RIGHT"  Doesn't  Go 

In  Stokes  Master  Marglobe* 

The  Industry  expects  and  achieves  exactness  of  performance  when  planting 
this  superb  strain.  Now  in  its  twelfth  generation,  it  is  one  of  the  most  res¬ 
pected  tomatoes  in  North  America.  As  its  originators,  we  excercise 
great  thoroughness  in  its  maintenace,  and  surround  it  with  every  safeguard 
in  its  production.  Every  man  in  our  organization  knows  that  "nearly 
right"  doesn^t  go  in  STOKES  MASTER  MARGLOBE.  * 

*  Trade  Mark  Registered. 

Your  inquiries  are  respectfully  solicited. 

FRANCIS  C.  STOKES  &  CO.,  Inc. 

Seed  Breeders  and  Growers 

Stokesdale  Proving  Grounds 

MOORESTOWN,  NEW  JERSEY 


Sanford,  Florida, 


Corpus  Christi,  Tex. 
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Tri-State  Packers  Association  Meets 

Philadelphia,  December  10th  and  11th,  1935 

( Continued  from  last  week) 


BUYING  RAW  PEAS  ON  A  BASIS  OF  GRADES 

UYING  all  canning  products  on  the  basis  of  grades, 
instead  of  the  haphazard,  run-of-the-field  manner 
of  the  past,  is  rapidly  becoming  the  practice  with 
progressive  canners, '  and  should  be  used  by  every 
canner.  This  session  was  devoted  to  the  buying  of 
peas,  and  mainly  to  the  consideration  of  the  salt  solu¬ 
tion  test  for  quality. 

Dr.  M.  W.  Parker,  of  the  University  of  Maryland, 
College  Park,  and  Dr.  E.  P.  Walls  of  the  same  institute, 
opened  the  discussion.  They  summarized  their  work 
in  1935  as  follows: 

In  response  to  inquiries  received  by  the  State  Depart¬ 
ment  of  Markets  from  canners  concerning  an  effective 
method  of  separation  of  raw  peas  on  a  maturity  basis, 
investigational  work  was  undertaken  by  this  Depart¬ 
ment  and  the  Department  of  Biochemistry,  University 
of  Maryland,  with  the  cooperation  of  two  of  the  largest 
pea  canneries  in  the  State  and  the  Tri-State  Packers’ 
Association.  In  this  work  the  brine  method  of  separa¬ 
tion  was  used  and  two  general  types  of  procedure  were 
carried  out,  viz: 

TYPE  I — By  starting  with  a  high  percentage  salt 
solution  and  gradually  decreasing  this  percentage,  a 
strength  of  brine  was  reached  which  appeared  from 
physical  examination  and  tests  to  give  the  most  com¬ 
plete  and  sharply  defined  separation  on  the  basis  of 
maturity.  This  strength  of  brine  was  a  10  per  cent 
solution  (10  grams  of  salt  to  100  c.c.  of  water).  For 
this  work  the  peas  were  first  separated  into  five  sieve 
sizes  and  those  of  each  sieve  size  separated  into  sinkers 
and  floaters  in  the  10  per  cent  brine.  Each  lot  of 
sinkers  and  floaters  was  sampled  for  chemical  analysis 
and  samples  were  canned  separately  for  later  grading 
of  the  canned  product.  The  results  of  analyses  and 
grading  are  given  by  other  speakers. 

TYPE  II — In  this  method  four  strengths  of  brine 
were  made  up  as  above,  viz:  9%,  11%,  13%  and  15%. 
Here  the  peas  were  taken  direct  from  the  viner  and 
not  sieved.  Floaters  in  9%,  were  taken  out  and  the 
sinkers  then  placed  in  11%,  and  this  continued  through 
the  series,  finally  saving  both  floaters  and  sinkers  in 
the  15%  solution.  Each  of  these  five  lots  was  canned 
separately  and  graded.  These  results  will  also  be 
presented. 

Realizing  the  limitations  resulting  from  but  one 
year’s  study  and  investigation,  it  would  be  difficult  to 
make  specific  recommendations  concerning  the  sale  or 
purchase  of  peas  on  a  graded  basis.  The  State  De¬ 
partment  of  Markets  will  be  glad,  however,  to  confer 
with  any  canners  and  growers  and  explain  the  results 
of  this  study  and  assist  in  any  way  in  determining  a 


fair  and  equitable  means  for  selling  or  buying  this 
product  on  the  basis  of  tentative  grades. 

TABLE  1 


The  number  and  weight  of  the  peas  that  either  sank  or  floated  in 
10  per  cent  brine. 


Size 

of 

Peas 

Weight 

of 

Peas 

Number 

of 

Floaters 

in 

100  Peas 

Weight 

of 

Floaters 

in 

100  Peas 

Weight 

of 

100 

Floaters 

Number 

of 

Sinkers 

in 

100  Peas 

Weight 

of 

Sinkers 

in 

100  Peas 

Weight 

of 

100 

Sinkers 

grrams 

grrams 

grrams 

srrams 

grrams 

2 

23.1 

72 

16.4 

22.77 

28 

6.4 

22.85 

3 

30.8 

46 

14.1 

30.65 

54 

16.3 

30.18 

4 

37.9 

24 

8.9 

37.08 

76 

28.6 

37.63 

5 

44.4 

31 

13.3 

42.90 

69 

30.8 

44.63 

Lot  2 

2 

22.4 

60 

12.8 

21.33 

40 

8.8 

22.00 

3 

30.3 

47 

13.8 

29.36 

53 

16.2 

30.56 

4 

38.2 

12 

4.4 

36.66 

88 

33.5 

38.06 

TABLE  2 

The  Moisture,  Total  Sugars,  and  Starch  Content  of  Peas  that  had  been 

separated  into  sinkers  and  floaters  in  10  per  cent  brine. 

Size 

of 

Reaction  in 

Total  Sugars 

Starch 

Peas 

10%  brine 

Moisture 

Wet  Basis 

D'ry  Basis 

Wet  Basis 

Dry  Basis 

% 

% 

% 

% 

% 

2 

Floaters 

76.60 

2.76 

11.27 

8.60 

35.22 

Sinkers 

67.22 

2.48 

7.68 

12.14 

37.02 

3 

Floaters 

72.93 

1.95 

7.23 

10.43 

38.62 

Sinkers 

68.25 

1.63 

5.15 

13.15 

41.40 

4 

Floaters 

70.42 

1.46 

4.95 

12.56 

42.43 

Sinkers 

65.83 

1.46 

4.29 

13.31 

44.80 

5 

Floaters 

68.41 

1.78 

6.67 

13.74 

43.45 

Sinkers 

65.76 

1.67 

4.87 

14.85 

43.37 

Lot  2 

2 

Floaters 

77.42 

2.67 

11.83 

8.26 

36.56 

Sinkers 

73.61 

2.62 

9.89 

10.36 

39.09 

3 

Floaters 

72.66 

1.95 

7.11 

10.62 

38.68 

Sinkers 

70.40 

1.73 

6.84 

12.09 

40.85 

4 

Floaters 

71.22 

1.46 

6.10 

12.34 

42.87 

Sinkers 

67.17 

1.40 

4.28 

13.84 

42.13 

Mr.  D.  M.  James,  Chief,  Pennsylvania  Bureau  of 
Markets,  and  in  charge  of  fruit  and  vegetable  inspec¬ 
tion  in  that  State,  does  not  like  the  salt-solution 
process,  claiming  it  is  too  slow  in  the  main.  His  in¬ 
spectors  and  graders,  well  trained  on  other  crops,  felt 
they  could  do  a  better  job  by  the  rule-of-thumb  method 
in  inspecting  fresh  peas,  and  they  put  through  one 
canner’s  entire  pea  pack,  from  600  acres,  and  upon 
official  grading  of  the  pack  when  in  cans,  their  findings 
measured  up  to  the  case.  These  men  selected  composite 
samples  from  the  cases  of  shelled  peas  as  they  came 
from  the  viners,  for  each  grower’s  load,  counted  out 
100  peas,  graded  them  and  the  growers  were  well 
pleased,  and  as  we  have  said,  the  pack  backed  up  the 
correctness  of  this  grading.  This  grading  covered 
both  Alaskas  and  Sweets,  about  300  acres  of  each.  The 
canner  found,  as  the  inspectors  warned  them,  that 
quality  came  only  from  the  prompt  handling  of  the 
peas  after  shelling,  and  even  after  cutting.  It  took 
two  inspectors  to  handle  the  heavy  run,  day  and  night, 
for  the  month,  and  due  to  the  heavy  yields  on  one 
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Cl|n0tmafi 


The  Holiday  Season  again  affords  a  most  pleasant 
opportunity  to  express  our  appreciation  of  your  friendship 
and  good  will  toward  us.  May  our  service  continue  to  be 
a  factor  in  the  prosperity  we  wish  for  you  during  the 
coming  year. . 


FRANK  HAMACHEK  MACHINE  COMPANY 

KEWAUNEE  »  »  »  WISCONSIN 


Established  1880 


Incorporated  1924 


CRCO  QUALITY  GRADER 

Eliminates  Guesswork  and  insures 
a  Uniform  Pack  -  Three  Definite 
Grades  in  Twenty  Seconds 

Revolutionizins  thesrading  of  green  peas  for  tender¬ 
ness,  the  CRCO  Ouality  Grader  almost  instantly 
delivers  three  distinct  and  clear  grades  in  twenty 
seconds.  At  a  250  No.  2  can-per-minute  speed, 
each  pea  is  free  to  float  or  sink,  uninflunenced  by 
air  bubbles,  swirls  or  eddies,  and  no  pea  has  to  rise 
or  fall  more  than  six  inches  during  the  short  time  it 
is  in  the  brine.  If  you  want  perfect  grading  plus 
capacity  —  get  complete  information  on  the  CRCO 
Ouality  Grader. 

Send  for  special  bulletin  TQ-36 


CHISHOLM-RYDER  CO.,  INC.,  Niagara  Falls,  N.  y. 


Chisholm-Ryder  Sales  Corp. 
Columbus.  Wis. 


Jas.  Q.  Leavitt  &  Co.  Chisliolm-Ryder  Sales  Corp. 

Ovden,  Utah  Seattle,  Wash. 

Chisholm-Ryder  Co.,  Niagara  Falls,  Canada 
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occasion  ten  tons  of  peas  which  had  “sweated,”  be¬ 
come  heated  from  standing  too  long,  were  thrown 
away  as  unfit  to  can. 

The  result  of  these  inspections  showed : . 

6%  Standards,  for  which  the  canner  paid  $40  per  ton 
18%  Ex.  Stds.,  for  which  the  canner  paid  $60  per  ton 
76%  Fancies,  for  which  the  canner  paid  $70  per  ton 
And  the  pack  showed  the  same  results.  The  inspec¬ 
tors  are  State  men,  but  paid  by  the  canner  at  $45  per 
week. 

The  President  introduced  the  next  speaker. 

RELATION  OF  THE  QUALITY  IN  THE  CAN  TO  THE 
CLASSIFICATION  OF  RAW  PEAS 

LeRoy  V.  Strasburger 

Director  Technical  Service  Department,  National  Can  Co.,  Inc. 

ROBABLY  no  canning  season  in  recent  years  has 
shown  a  greater  need  for  purchasing  raw  peas  on 
grade  than  that  of  1935.  There  was  the  early 
spring  price  wrangle  with  growers,  the  refusal  of  some 
farmers  to  cut  peas  when  ordered  and  the  vagaries  of 
a  growing  season  that  produced  some  exceptionally 
good  peas  and  an  excess  supply  of  poor  peas. 

If  we  expect  to  stay  in  the  canning  business  and 
compete  with  fresh  peas  that  are  being  consumed  in 
our  homes  in  greater  abundance  each  year,  due  to  their 
improved  quality,  we  must  keep  ahead,  not  abreast  of 
the  procession.  We  must  improve  the  average  quality 
of  our  pea  pack.  To  do  this  peas  must  be  purchased 
on  the  basis  of  quality  grades.  The  day  will  un¬ 
doubtedly  come  when  a  grower  will  receive  no  more  for 
his  over-mature  peas  than  he  does  now  for  his  cull 
tomatoes. 

The  number  of  cases  of  peas  that  can  be  successfully 
merchandised  annually  depends  upon  the  quality 
rather  than  upon  the  volume  of  the  pack.  If  the  border¬ 
line  standards,  sub-standards  and  soaked  peas  could 
be  reduced  to  negligible  quantities,  consumer  confi¬ 
dence  could  be  built  up  to  a  point  where  the  annual 
consumption  should  exceed  30,000,000  cases. 

Our  problem  resolves  itself  into  finding  a  satisfac¬ 
tory  method  for  evaluating  the  maturity  of  raw  peas. 
The  method  adopted  must  be  rapid,  simple,  inexpensive 
to  operate  and  above  all  else,  reliable.  In  some  sec¬ 
tions  of  the  country  peas  are  commonly  bought  on  the 
basis  of  sieve  sizes  but  this  method  of  selection  is 
hardly  adaptable  to  the  purchase  of  Alaska  peas  in  the 
Middle  Atlantic  States.  We  do  not  pack  fancy  peas 
here  in  commercial  quanties.  We  can  pack  extra 
standard  peas  and  must  increase  the  volume  of  this 
grade  at  the  expense  of  the  lower  qualities. 

Numerous  investigators  have  proposed  test  methods 
for  gauging  the  maturity  of  green  peas.  Boswell  in 
his  early  investigations  proposed  a  “maturity  index.” 
Sayre  and  his  associates  combine  size  grading  with 
resistance  to  crushing,  and  formulate  a  numerical 
quality  index.  A  most  promising  bit  of  investigation 
has  been  reported  by  Martin  and  Brotherton,  who 
utilize  the  physical  characteristics  of  the  pea  juice  to 
measure  maturity.  The  refractive  index,  freezing 
point,  depression  and  the  electrical  conductivity  all 
vary  in  measurable  amounts  with  advancing  maturity. 


Their  initial  experiments  were  restricted  to  a  single 
variety  of  sweet  peas.  Muench  has  proposed  brine 
separation  into  four  groups,  trash,  fancy,  extra  stan¬ 
dard  and  standard. 

During  the  past  season  Mr.  Shook,  in  conjunction 
with  Messrs.  Wall  and  Hunter,  made  some  tests  on 
brine  separation  of  raw  peas.  Dr.  Parker  and  Mr. 
Wall  have  reported  upon  the  method  of  separation  and 
upon  the  chemical  composition  of  the  raw  peas.  On 
November  11th  peas  which  were  canned  from  these 
lots  were  cut  in  the  laboratory  and  graded  for  quality. 
Our  observations  merely  took  cognizance  of  clarity  of 
liquor  and  maturity.  In  one  experimental  batch,  pod 
run  peas  had  been  brine  separated  using  9%,  11%, 
13%  and  15%  salt  solutions.  The  following  table 
shows  that  the  13%  brine  eifectively  separated  stan¬ 
dards  from  extra  standards.  This  brine  has  a  specific 
gravity  of  1.096  and  may  be  prepared  by  dissolving 
20  ounces  of  pure  salt  in  one  gallon  of  water. 

SCORE  FOR  CLEARNESS  OF  SCORE  FOR  TENDERNESS  AND 

LIQUOR  MATURITY 


Fancy  . 

Extra  Std . 

.  13-16 

.  11-12 

Fancy  . 

.  32-35 

Standard  . 

.  8-10 

Standard 

. .  26-27 

Alcohol 

Insoluble  Solids 

Clearness 

Maturity  and 

Per  cent 

of  Liquor 

Tenderness 

Floaters — 9  Brine  . 

17.13 

16 

31 

Floaters — 11  Brine  . 

17.59 

14 

29 

Floaters — 13  Brine  . 

18.18 

14 

28 

Floaters — 15  Brine  . 

20.61 

13 

27 

Sinkers — 15  Brine  . 

22.00 

8 

26 

No.  2  Sieve — Floaters  in 

9.77%  Brine 

14.38 

15 

32 

No.  2  Sieve — Sinkers  in 

9.77%  Brine 

16.38 

13 

30 

No.  3  Sieve — Floaters  in 

9.77%  Brine 

17.70 

14 

29 

No.  3  Sieve — Sinkers  in 

9.77%  Brine 

19.36 

14 

28 

No.  4  Sieve — Floaters  in 

9.77%  Brine 

20.88 

13 

27 

No.  4  Sieve — Sinkers  in 

9.77%  Brine 

21.68 

9 

26 

Brine  Strength 

Specific  Gravity 

%  Salt  By  Weight 

at  60°  F. 

9.00 

1.066 

9.77 

1.072 

11.00 

1.081 

13.00 

1.096 

16.00 

1.111 

A  second  lot  of  samples  were  prepared  by  brine 
separating  raw,  sieved  peas  using  a  9.77%  salt  solu¬ 
tion.  The  No.  2  sieve  floaters  were  fancy.  The  No.  2 
sieve  sinkers  and  the  No.  3  sieve  floaters  and  sinkers 
were  all  extra  standard.  The  No.  4  sieve  floaters  and 
sinkers  were  both  standard.  The  one  brine  solution 
effectively  differentiated  three  quality  grades  of  canned 
peas. 

As  a  matter  of  interest  the  alcohol  insoluble  solids 
were  determined  on  all  of  the  samples.  There  is  a 
close  correlation  between  the  solids  and  the  maturity 
of  the  peas.  As  green  peas  mature  they  lose  moisture 
and  increase  in  buoyancy.  Thus  No.  2  sieve  peas 
showing  only  16.38%  of  alcohol  insoluble  solids  will 
sink,  while  No.  4  sieve  peas  containing  20.88%  of 
alcohol  insolubles  will  float  in  the  same  brine  solution. 
It  is  apparent  then  that  two  deliveries  of  peas  showing 
the  same  percentage  of  floaters  in  a  13%  brine  solution 
may  differ  widely  in  quality  depending  upon  the  pro¬ 
portion  of  No.  1,  No.  2,  and  No.  3  and  No.  4  sieve 
peas  present. 

If  brine  separation  is  to  be  used  as  a  measure  of 
quality  it  will  probably  be  necessary  to  base  the 
determinations  upon  some  preliminary  size  grading. 
For  example,  a  hand  screen  may  be  used  to  remove  the 
No.  4  sieve  peas  and  a  brine  solution  be  used  of  such 
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strength  that  all  of  the  No.  1,  No.  2  and  No.  3  sieve 
peas  floating  therein  will  be  extra  standard.  It  seems 
to  me  that  this  will  be  more  practical  than  trying  to 
secure  a  brine  solution  for  grading  all  peas  regardless 
of  size.  This  will  certainly  tend  to  give  uniform  re¬ 
sults  from  year  to  year  and  to  correct  for  the  wide 
variation  in  yields  of  No.  2,  No.  3  and  No.  4  sieve  peas. 

Experience  has  shown  that  brine  separation  of  peas 
is  more  accurately  accomplished  when  the  air  has  been 
driven  from  the  intercellular  spaces.  In  practice  this 
is  effected  by  blanching  the  peas  prior  to  quality 
grading.  A  colander  and  a  supply  of  boiling  water  can 
be  used  at  the  receiving  shed  to  simulate  the  factory 
blanch. 

The  discussion  was  lead  by  Mr.  James  M.  Shriver, 
President-elect,  and  he  brought  out  the  fact  that  buy¬ 
ing  peas  on  grade  would  mean  an  added  cost  of  $3  per 
ton,  plus  cost  of  the  inspectors.  Likewise,  to  get  the 
best  results  in  the  quality  hunt,  the  peas  must  be 
graded  within  IV^  hours  after  vining.  Delay  rapidly 
knocks  down  the  quality,  frequently  making  the  peas 
unfit  to  can. 

Mr.  H.  M.  Crites,  an  experienced  pea  seed  grower, 
reported  two  Wisconsin  canners  having  had  remark¬ 
able  success  with  the  mechanical  Quality  Graders,  but 
said  it  required  an  experienced  man  to  operate  the 
machines. 

Mr.  J.  C.  Bigger,  in  charge  of  the  Government  Grad¬ 
ing  office  in  Philadelphia,  and  who  has  had  thousands 
of  gradings  coming  under  his  observation,  said  that 
in  the  first  few  days  of  canning  the  peas  run  fancy,  and 
then  they  steadily  go  down  the  scale  of  quality  as  the 
season  grows  older.  He  gave  it  as  his  opinion  that 
those  who  tried  to  pack  fancy  peas  did  so. 

Mr.  Shaw,  in  charge  of  fresh  fruit  and  vegetable 
grading  under  the  Department  of  Agriculture,  and  of 
the  inspectors  furnished  for  tomato  grading,  where 
they  are  bought  on  grade,  said  he  would  be  glad  to 
co-operate,  and  to  study  this  problem  of  buying  green 
peas  on  grade.  The  canners  must  make  the  request 
for  such  grading. 

Mr.  Harry  L.  Cannon,  Ex-President  of  this  Associa¬ 
tion,  and  also  of  the  National  Canners  Association, 
here  appealed  to  the  pea  canners  to  make  contribu¬ 
tions  in  money  towards  the  expense  of  testing  out 
Derris  root  as  a  means  of  combating  the  ravages  of 
the  pea  louse  or  aphid.  Plans  to  give  this  a  thorough 
work-out  in  Texas  and  Mexico  during  this  winter  are 
well  under  way,  and  pea  canners  from  all  sections  are 
contributing  to  the  fund  of  $1,500  needed  for  the  pur¬ 
pose.  The  Tri-States  are  called  on  for  $320.00  as  their 
share,  and  this  should  be  promptly  tendered.  Dr. 
Britton  of  the  U.  S.  F.  &  D.  Laboratory  in  Philadelphia 
assured  the  audience  that  Derris  root  is  not  a  new  or 
untried  pest  controller,  having  been  developed  to  avoid 
the  dangers  and  troubles  of  arsenical  sprays  and  other 
such  treatments.  He  gave  it  as  his  experience  that 
there  was  less  damage  to  the  crop  from  the  use  of 
Derris  than  from  any  other  spray  or  dusting. 

Some  day  the  Tri-States  may  wish  that  they  took  a 
more  active  part  in  this  war  against  the  pea  aphis, 
for  it  is  threatening  the  whole  pea  crop,  everywhere. 


THE  BANQUET 

HE  GET  TOGETHER  COMMITTEE,  of  which 
Robert  (Bob)  Sindall  is  Chairman,  H.  0.  Berry¬ 
man,  Secretary,  and  James  A.  Cole,  Treasurer, 
acting  as  hosts  and  representing  all  the  can  companies, 
all  the  machinery-supply  houses,  all  the  strictly  supply 
firms,  and  about  all  the  brokers  active  or  heard  of  in 
this  section,  prepared  a  really  splendid  dinner,  at  which 
every  seat  was  taken,  for  this  is  the  event  that  brings 
forth  the  crowd.  Someone  asked  what  was  the  pro¬ 
portion  of  canners  to  “associates”,  and  he  was 
answered  about  80  canners  and  240  “others”.  We 
think  there  were  more  canners  than  that  present,  for 
Pennsylvania  sent  a  big  delegation,  and  in  the  corri¬ 
dors  were  gatherings  of  representative  men  of  all 
shades  of  the  industry. 

And  they  had  provided  a  very  attractive  “show”,  in¬ 
cluding  a  dog  act  that  was  a  wow.  But  the  show  part 
was  badly  shot  to  pieces,  and  even  the  awards  to  the 
Ten  Ton  Club  winners,  of  both  Maryland  and  New 
Jersey  were  robbed  of  some  of  their  glory.  The  eve¬ 
nings  of  any  canners  convention  are  considered  play 
time  for  the  canners,  and  as  a  result  they  are  hard  to 
hold,  unless  the  speakers  are  very  brief,  and  even  then 
they  have  their  task  cut  out  for  them,  to  keep  these 
restless  ones  in  their  seats. 

Toastmaster,  President  Watson,  performed  excel¬ 
lently;  Mr.  Gordon  Corballey  covered  the  work  his 
Institute  performs,  for,  as  he  said,  the  $6,000  to  $9,000 
per  month  the  industry  gives  him,  and  speaking  to  his 
subject,  “The  Merchandising  of  Canned  Foods,”  cov¬ 
ered  that  in  a  detailed  and  thorough  manner. 

Mr.  Otto  Lowe  drove  his  “Horses  and  Buggies”  up 
and  down  the  corridors  of  time,  or  history,  to  show 
how  the  eternal  struggle  of  the  Nordic  for  personal 
liberty  had  been  waged,  and  how  and  why  we  should 
carry  on  in  the  same  manner.  He  held  his  audience, 
for  it  was  a  masterful  summary  with  dates  and  names 
that  sent  old  students  back  in  their  memories,  and  de¬ 
livered  with  real  oratorical  effect.  Ever  notice  what 
splendid  descendents  of  Patrick  Henry  are  all  Vir¬ 
ginians?  If  there  were  any  Gselics,  or  non-Nordics 
present  who  felt  slighted  in  not  being  mentioned  in  the 
upbuilding  of  our  great  country,  they  did  not  show  it. 
It  was  a  splendid  address. 

And  then  the  awards  to  the  Ten  Ton  Club  winners 
were  made.  Sandwiched  in  between  these  various 
events  were  vocal  and  instrumental  music,  tap  dancing 
and  the  dog  show. 

PRIZES  AWARDED  MARYLAND  TEN-TON  TOMATO 
CLUB  WINNERS 

This  might  be  called  Prof.  Symons’  delight,  but  in 
his  absence  Mr.  H.  A.  Hunter  made  the  presentations. 

A.  R.  Peterson  and  Russell  P.  Smith  of  Cambridge, 
and  Frank  H.  McConnell  of  Havre  de  Grace,  were 
presented  gold  watches  as  awards  for  winning  first, 
second  and  third  places,  respectively,  in  the  1935 
Maryland  Ten-Ton  Tomato  Club  contest.  These  men 
produced  the  highest  yields  of  canning  tomatoes  out 
of  150  growers  competing  in  the  contest. 

Mr.  Peterson,  winner  of  first  prize,  produced  an 
average  of  12.63  tons  of  tomatoes  per  acre  on  5.03 
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acres.  The  land  was  in  hay  the  previous  year  and  was 
plowed  in  November.  Four  acres  were  planted  with 
Marglobe  and  one  acre  with  Pritchard.  Southern 
plants  were  used  for  two  acres  and  home-grown,  cloth- 
covered  coldframe  plants  for  the  remainder.  Mr. 
Peterson  applied  two  tons  of  stable  manure  and  one- 
half  ton  of  poultry  manure,  and  broadcast  800  pounds 
of  rock  and  kainit  and  used  300  pounds  of  a  4-8-5  in 
the  hill  per  acre.  The  plants  were  set  from  May  8  to 
June  6  and  were  cultivated  five  times. 

The  land  used  by  Mr.  Smith  was  in  tomatoes  and 
alfalfa  in  1934  and  was  plowed  in  November.  Southern 
plants  were  used  for  the  entire  acreage  and  these  were 
planted  between  May  4  and  8.  He  used  10  tons  of 
manure,  880  pounds  of  0-12-12  fertilizer  broadcast, 
and  250  pounds  of  6-9-7  fertilizer  as  a  side  dressing 
per  acre.  The  field  was  cultivated  six  times. 

Mr.  McConnell’s  tomatoes  were  planted  on  spring- 
plowed  corn  land.  He  used  the  Marglobe  and  Pritchard 
varieties,  securing  somewhat  better  results  with  the 
Pritchard.  Twelve  loads  of  manure  and  800  pounds 
of  a  4-8-10  fertilizer  were  used  per  acre,  400  pounds 
of  the  fertilizer  being  broadcast  and  the  remainder 
applied  in  both  directions  with  a  corn  planter.  The 
field  was  planted  June  5  and  6  and  cultivated  four 
times. 

All  of  these  men  consistently  produce  high  yields  of 
tomatoes  and  each  has  previously  won  a  prize  in  the 
Ten-Ton  Club. 

The  contest  is  conducted  by  the  Maryland  Extension 
Service  in  cooperation  with  the  Tri-State  Packers’ 
Association  with  the  object  of  stimulating  higher  yields 
per  acre  of  canning  tomatoes.  It  is  felt  that  high  yields 
result  in  increased  profits  to  growers  and  improved 
quality  for  canners. 

Funds  for  the  purchase  of  these  watches  are  con¬ 
tributed  by  organizations  associated  with  the  canning 
and  agricultural  interests.  The  organizations  con¬ 
tributing  this  year  are:  American  Can  Co.,  Armour 
Fertilizer  Works,  Associated  Seed  Growers,  the  Great 
Atlantic  and  Pacific  Tea  Co.,  Baugh  &  Sons  Co.,  Con¬ 
tinental  Can  Co.,  T.  A-.  James  &  Co.,  Maryland  Farm 
Bureau,  Merchants  Warehouse  Co.,  D.  Landreth  Seed 
Co.,  National  Can  Co.,  Pennsylvania  Warehousing  and 
Safe  Deposit  Co.,  Phillips  Can  Co.,  Thomas  Roberts  & 
Co.,  Sprague-Sells  Corp.,  and  Albert  W.  Sisk  &  Son. 

WEDNESDAY,  DECEMBER  11th,  1935 

WEDNESDAY  morning’s  session  turned  to  “Ob¬ 
servations  on  the  1935  Tomato  Crop,”  and  there 
was  a  very  sizeable  audience  present  to  profit 
by  the  flood  of  splendid  advice  on  better  crop  growing. 

Mr.  E.  R.  Lancashier,  Crop  Specialist  of  the  Con¬ 
tinental  Can  Co.,  repeated  the  good  advice  he  had  given 
the  Ohio  Canners  Convention  the  day  before,  as  you 
read  in  last  week”s  issue. 

Mr.  H.  A.  Hunter,  Canning  Crop  Specialist  of  the 
University  of  Maryland,  reported  on  his  inspection 
trips  to  tomato  plant  areas  and  seed  corn  fields.  In¬ 
formation  of  this  kind  is  invaluable,  and  we  expect, 
therefore,  to  give  it  in  detail,  later  on. 


Mr.  C.  H.  Nissley,  Extension  Horticulturist  and 
Vegetable  Growing,  New  Jersey  State  College  of  Agri¬ 
culture,  spoke  on  growing  better  tomatoes.  Everyone 
would  like  to  know  how  Jersey  produces  such  fine 
tomatoes,  and  it  is  to  be  hoped  he  will  permit  us  to  tell 
all  about  it. 

Dr.  W.  A.  Frazier,  Associate  Canning  Crops,  Univer¬ 
sity  of  Maryland,  spoke  on  Canning  Crops  in  Mary¬ 
land  ;  so  that  taken  all  together  it  was  a  morning  filled 
with  splendid  crop  information  and  pointers. 

THE  ELECTION 

Although  the  meeting  had  started  early  it  was  high 
noon  by  the  time  the  President  could  call  upon  the 
Chairman  of  the  Nominating  Committee.  Mr.  Neal 
Mitchell  reported  for  Mr.  Isadore  Stephany,  the  Chair¬ 
man,  as  follows : 

President,  James  M.  Shriver,  B.  F.  Shriver  Co., 
Westminster,  Md. 

First  Vice-President,  L.  L.  Maloney,  Just  Right 
Packing  Co.,  Townsend,  Del. 

Second  Vice-President,  Herman  Lutz,  J.  V.  Sharp 
Canning  Co.,  Williamstown,  N.  J. 

Secretary  and  Treasurer,  C.  M.  Dashiell,  Princess 
Anne,  Md. 

Field  Secretary,  Frank  M.  Shook,  Easton,  Md. 

Board  of  Directors — For  New  Jersey:  Herbert  Mills, 
Bridgeton;  Lucius  C.  Hires,  Salem;  Allen  Stevens, 
Cedarville,  and  Newlin  B.  Watson,  Greenwich. 

For  Delaware — H.  B.  Mitchell,  Millsboro;  George 
H.  Draper,  Jr.,  Milford;  R.  B.  Elliott,  Seaford,  and  E. 
V.  Baker,  Selbyville. 

For  Maryland  —  Ralph  Mason,  Newark;  F.  0. 
Mitchell,  Perryman;  W.  L.  Wheatley,  Federalsburg ; 
0.  T.  Sewell,  Baltimore;  B.  H.  Holsinger,  Ridgely,  and 
G.  Bartol  Silver,  Havre  de  Grace. 

And  they  were  all  unanimously  elected. 

WEDNESDAY  AFTERNOON  SESSION 

The  afternoon,  and  final,  session  of  the  Convention 
was  devoted  to  “Grading  Raw  Corn  for  Condition  and 
Maturity.” 

Dr.  E.  P.  Walls,  University  of  Maryland,  and  Wm.  E. 
Lewis,  Bureau  of  Agricultural  Economics,  U.  S.  D.  A., 
explained  the  work  that  has  been  done  up  to  this  time, 
and  showed  the  importance  of  buying  all  corn  on  this 
basis. 

A  round-table  discussion  was  lead  by  Mr.  G.  Frank 
Thomas,  Frederick  Md.,  who  bought  corn  on  a  graded 
basis  this  past  season.  Unfortunately  the  attendance 
was  not  up  to  previous  sessions,  but  we  hope  to  give 
our  readers  the  benefit  of  the  study  and  remarks  in 
early  issues. 

The  Chairman  of  the  Resolutions  Committee  re¬ 
ported  as  follows: 

RESOLUTIONS 

Resolved  that  the  Tri-State  Packers’  Association  extend  its 
sympathy  to  the  family  of  J.  Roland  Webster  whose  death 
occurred  since  the  last  meeting  of  this  Association. 

Mr.  Webster  was  associated  with  the  Canning  Industry  for 
many  years  and  was  a  well  known  and  generally  liked  member 
of  the  family  of  prominent  Tri-State  Canners. 
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Be  It  Resolved,  that  the  Tri-State  Packers’  Association  extend 
its  sympathy  to  the  family  of  A.  L.  North,  whose  death  occurred 
since  the  last  Annual  Meeting  of  this  Association. 

Mr.  North  was  associated  with  and  a  loyal  friend  of  the 
Canning  Industry  for  many  years. 

Resolved,  that  this  Association  extend  its  sympathy  to  the 
family  of  Albert  W.  Sisk,  whose  death  occurred  since  the  last 
meeting  of  this  Association. 

He  was  a  poineer  canner  and  a  well  known  and  successful 
factor  in  the  canning  industry.  He  was  for  many  years  a 
member  of  this  Association  and  assisted  greatly  in  the  distribu¬ 
tion  of  Tri-State  products  throughout  the  United  States. 

This  Committee  wishes  to  offer  the  following  resolution  which 
was  passed  by  the  Board  of  Directors  since  the  Spring  Meeting: 

Whereas,  the  death  of  our  Past  President  and  co-worker 
Nelson  H.  Fooks  removed  from  our  midst  a  leader  both  in  the 
Canning  Industry  and  in  Association  work,  and 

Whereas,  he  has  been  an  inspiration,  a  wise  counselor  and  a 
true  friend 

Therefore  Be  It  Resolved,  that  the  Tri-State  Packers’  Associa¬ 
tion,  Inc.,  express  its  deep  appreciation  for  the  splendid  services 
which  he  rendered  to  the  Industry  and  to  the  Association  and 
at  the  same  time  its  deepest  sympathy  to  the  bereaved  family, 
and 

Be  it  further  resolved,  that  a  copy  of  this  Resolution  be  spread 
on  the  minutes  of  the  meeting  and  a  copy  be  mailed  to  the 
members  of  the  family. 

Be  It  Resolved,  that  this  Association  extend  a  vote  of  thanks 
to  the  speakers  who  gave  us  so  much  helpful  information  and 
advice. 

We  sincerely  hope  and  believe  their  contribution  will  be  a 
real  help  to  the  industry  generally. 

Be  It  Resolved,  that  the  members  of  the  Tri-State  Packers’ 
Association  express  to  the  management  of  the  Benjamin  Frank¬ 
lin  Hotel  their  thanks  for  the  courtesies  extended  to  us  and 
the  Allied  Industries  while  attending  the  December  Meeting  of 
the  Association  and  also  their  appreciation  of  the  facilities  which 
contributed  so  largely  to  the  success  of  the  meeting. 

WhereoLS,  the  Members  of  the  Allied  Industries  have  always 
contributed  so  much  to  the  success  of  our  Meetings  by  their 
presence  and  generous  entertainment. 

Therefore  Be  It  Resolved,  that  we  express  our  sincere  appre¬ 
ciation  to  our  genial  host,  and  especially  to  the  Get-Together 
Committee  for  their  untiring  efforts. 

Be  It  Resolved,  that  we  extend  to  the  Chamber  of  Commerce 
of  Philadelphia  our  sincere  thanks  for  the  helpful  service  ex¬ 
tended  to  us  during  the  Convention. 

Whereas,  there  was  a  general  demand  during  the  packing 
season  of  1935  by  buyers  of  future  canned  foods  for  a  reduction 
in  prices  on  those  items  whose  markets  position  was  unfavorable 
at  the  time  of  delivery,  and 

Whereas,  these  demands  were  in  many  instances  met  by 
canners,  and 

Whereas,  the  sale  of  futures  has  always  been  considered  a 
decided  advantage  to  both  buyer  and  seller  in  the  orderly  dis¬ 
tribution  of  canned  foods; 

Therefore,  Be  It  Resolved,  that  members  of  this  Association 
condemn  the  practice  of  readjustment  of  future  prices  at  time 
of  delivery. 

Whereas,  official  grading  has  been  established  by  the  U.  S. 
Department  of  Agriculture  for  the  principle  items  of  canned 
foods,  and 

Whereas,  facilities  for  the  official  grading  of  these  items  have 
been  established. 

Therefore,  Be  It  Resolved,  that  this  Association  recommend 
that  the  arbitration  clause  in  canned  foods  sales  contracts  be 
amended  so  that  any  question  arising  as  to  the  quality  of  these 
items  shall  not  be  subject  to  arbitration  but  be  submitted  to  an 
official  grader  for  determination  of  grades  and  his  findings  shall 
be  final. 

The  various  Convention  Committees  reported  and 
the  meeting  adjourned. 


HANSEN 

PEA  I 

and 

BEAN  1 

FILLER^ 


For  filling  peas,  pork  and  beans,  lima  beans, 
red  kidney  beans,  baked  beans,  cut  string- 
beans,  whole  grain  corn  and  hominy,  accur¬ 
ately,  without  waste,  at  a  speed  of  100  to 
175  cans  per  minute.  Strong  and  simple, 
constructed  of  the  best  materials  to  insure 
long  life  under  hard  usage.  The  particul¬ 
arly  small  number  of  working  parts  assure 
easy,  trouble  free  operation,  ease  of  cleaning 
and  of  keeping  in  sanitary  condition.  Ad¬ 
justable  for  all  sizes  of  cans.  Special  mac¬ 
hines  for  number  10  cans. 


HANSEN  CAN  WASHER 

Your  canned  foods  are  only  as  clean  as  the  containers 
used.  Hansen  Can  Washer,  uses  hot  tmter,  then 
steam  and  voater  and  finally  steam  only.  The  double 
knife-edged  streams  of  water,  like 
®  brush,  cleanse  every  part  of  the 
W  MKw  f  especially  the  bottoms  and 

side  seams  where  most  dirt  accu- 
mulates.  Built  of  non-corrosive 
metals.  Driven  from  any  angle. 
^  TT  Starts  and  stops  with  the  filler. 

No  jamming  or  crushing  of  cans. 

For  further  information  about  these  and 
other  Hansen  machines,  write  for  catalog. 

Hansen  Canning  Mach.,  Corp. 

Master  Built  Machinery 
CEDARBURG,  WISCONSIN 
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Flavor  Winning  Over  Appearance 

By  “BETTER  PROFITS” 

Special  Correspondent  of  The  Canning  Trade 
'^Better  Profits”,  an  expert  of  long  experience,  devotes  his 
articles  to  the  consideration  and  discussion  of  sales  questions 
in  an  effort  to  assist  you  better  market  your  woduction.  Your 
opinions  are  welcome  and  questions  invited. — Editor^ s  Note. 


WHEN  you  really  feel  like  making  plans  for  mer¬ 
chandising  your  1936  pack,  why  not  ask  advice 
of  your  principal  distributors?  Of  course,  you 
won’t  always  take  it,  you  may  seldom  pay  a  great  deal 
of  attention  to  it,  but  occasionally  some  customer  will 
unfold  to  you  a  tale  of  the  progress  some  item  is  mak¬ 
ing  in  building  sales  volume,  and  you  will  be  aston¬ 
ished.  Jobbers  you  know  are  shrewd  business  people, 
if  they  are  of  the  sort  that  are  valuable  to  you,  and 
as  such  are  constantly  searching  for  sales  slants  and 
ideas  they  may  use  in  increasing  their  sales  and  profits. 

Of  course,  all  goods  received  are  sampled  on  receipt 
and  if  new  to  a  large  stock,  are  generally  sampled 
again  to  the  sales  force  which  will  finally  move  them 
to  the  retail  trade.  In  some  instances  dealers  sample 
new  items  to  their  trade  whenever  an  open  house  is 
held.  At  such  times  if  a  canner  could  be  present,  if 
he  could  learn  just  what  goes  on,  his  eyes  might  be 
opened  very  wide  indeed.  The  next  best  thing  a  can¬ 
ner  can  do  is  to  avail  himself  of  reports  of  such  gather¬ 
ings  when  made  by  his  trade  and  try  as  hard  as  he  can 
to  benefit  thereby  in  a  sales  way. 

Last  night  I  attended  an  open  house  held  by  a  whole¬ 
sale  grocer  for  the  benefit  of  his  customers  unable  to 
leave  their  stores  during  the  day.  The  event  was  the 
first  of  its  kind  held  by  this  jobber  for  several  years. 
It  received  notice  in  the  local  Sunday  papers,  was  well 
publicized  among  customers  by  means  of  the  jobber’s 
weekly  bulletin,  and  was  well  attended  on  a  stormy 
night.  Inasmuch  as  Christmas  was  only  a  few  shop¬ 
ping  days  away,  the  greatest  stress  in  display  was  laid 
on  candies  and  nuts,  but  the  usual  in  canned  foods  was 
cut  and  ready  for  sampling.  In  addition,  samples  of 
any  canned  foods  asked  for  and  on  hand  were  cheer¬ 
fully  brought  into  the  salesroom  and  cut. 

Old  hands  at  the  retailing  of  groceries  were  on  hand 
to  see,  admire,  learn  and  buy.  The  whole  evening  was 
an  extremely  educational  one  to  any  who  would  ob¬ 
serve,  and  retain  for  later  action,  their  impressions 
as  received. 

The  first  opened  can  of  fruit  was  one  of  de  luxe 
halves  of  peaches.  These  were  reasonably  priced, 
caused  favorable  comment  and  some  were  purchased. 
Next  to  them  was  an  opened  can  of  Michigan  peaches 
in  medium  syrup  and  these  later  suffered  in  compari¬ 
son.  In  vegetables,  the  only  one  shown  was  a  can  of 
corn  on  the  ears.  I  wish  you  could  have  been  around 


and  heard  the  comment!  Grocer  after  another  re¬ 
marked  on  the  favorable  reception  accorded  a  high 
priced  article,  and  the  universally  high  praise  given  a 
comparatively  new  number  in  vegetables.  Once  in  a 
while  one  would  tell  of  his  personal  liking  for  some 
other  type  of  canned  corn,  but  such  a  one  would  also 
quickly  say,  “But  my  trade  likes  them  and  that’s  all 
I  want  to  know.” 

About  nine  o’clock  a  late  arrival  asked,  after  looking 
at  the  opened  cans  of  peaches,  if  the  jobber  had  any 
“Raggedy  Ann”  peaches  in  stock.  The  salesman  an¬ 
swering  didn’t  think  so  but  the  owner  knew  differ¬ 
ently,  and  a  couple  of  cans  from  different  packers  were 
quickly  opened.  Then  our  eyes  were  opened  too! 
Dealer  after  another  when  asked  to  sample  the  peaches 
did  so  and  at  once  said,  “I’ll  take  a  case  of  those”  or 
two  or  three  as  the  case  might  be.  Of  all  numbers 
displayed  during  the  evening,  aside  from  candy  and 
nuts,  the  free-stone  peaches  received  the  most  atten¬ 
tion  and  favorable  mention.  Those  well  posted  in  such 
matters  will  quickly  recall  that  in  1918  California 
packed,  roughly,  about  3,100,000  cases  of  cling  peaches 
and  1,300,000  cases  of  free-stones.  In  1932  there  were 
about  6,000,000  cases  of  yellow  clings  put  up  and  only 
23,542  cases  of  free-stones.  The  decrease  in  pack 
along  about  1929  and  for  a  few  years  was  almost  100 
per  cent  yearly.  It’s  true  not  every  housewife  today 
will  agree  that  the  tree  ripened  free-stone  peach  is 
superior  in  every  way  to  it’s  ritzier  sister  but  you 
would  be  surprised  if  a  peach  canner,  if  you  could  have 
heard  the  comment  to  which  I  listened  last  night. 
Frankly,  we  are  coming  into  our  own  it  seems  to  me, 
as  far  as  a  return  by  consumers  to  a  liking  for  natural 
flavor  and  appearance  is  concerned. 

Last  week  I  entertained  business  connections  from 
the  South  and  before  leaving  they  asked  me  to  get 
them  several  packages  of  evaporated  corn.  They  clas¬ 
sified  themselves  as  lovers  of  corn  and  they  felt  cer¬ 
tain  if  they  might  get  this  evaporated  corn,  which  was 
not  stocked  by  their  own  grocer,  they  could  serve  corn 
in  its  off  season  and  enjoy  it  at  its  unadulterated  best. 
That  is,  if  absence  of  sickishly  sweet  syrup  or  flavor 
might  stamp  a  can  of  corn  or  prepared  corn  as  being 
at  it’s  best.  I  bought  the  corn  for  them  all  right  and 
asked  them  to  dinner  as  well.  The  lady  of  the  house 
to  whom  I  had  recounted  the  incident  of  the  purchase 
by  the  corn  lovers  served  vacuum  packed  corn  and 
were  they  pleased! 
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Lewis  Quality  Grader 

YEARS  AGO,  a  falling  apple 
popped  Sir  Isaac  Newton  on 
the  head — and  Newton  gave 
to  the  world  his  principle  of 
gravity. 

The  Lewis  Quality  Grader 

takes  full  advantage  of  the 
old  law  of  gravity  and  sepa¬ 
rates  the  tenderest  peas  from 
the  others  with  amazing 
accuracy.  The  machine  is 
simple  and  compact.  It’s  low- 
priced  and  easily  installed. 

Fill  in  and  mail  the  coupon 
below  for  full  details  of  this 
profit  making  Grader. 

Modern  Canning  Equipment  for  All  Food  Products 

SPRAGUE-SELLS 

Division  of  Food  Machinery  Corp’n 

HOOPESTON  -  ILLINOIS 
MAIL  COUPON  TODAY! 
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SPRAGUE-SELLS,  Hoopeston,  Ill. 

Please  send  me 

O  Full  details  of  the  Lewis  Quality  Grader. 
LH  Your  complete  General  Catalog  No.  200. 


Address - 


IT  PAYS 
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In  a  market  where  early  variety  of  peas  was  a  best 
seller  for  years,  sweets  well  raised  and  packed,  have 
made  the  best  customers  sweet-pea-conscious  and  to¬ 
day  it's  hard  to  find  fancy  small  early  variety  peas. 
However,  not  many  people  miss  them,  canners  long 
ago  did  their  best  to  make  all  canned  peas,  early  vari¬ 
ety  and  sweet  peas,  taste  alike  by  the  heavy  syrup  they 
were  packed  in. 

In  canned  vegetables  we  have  not  mentioned,  which 
ones  come  first  to  your  mind  as  most  closely  resem¬ 
bling  the  garden  fresh  variety?  Why  canned,  tiny 
beets  and  green  string  beans  of  course !  Why,  because 
they  do  taste  when  opened  very  much  as  they  do  when 
prepared  for  the  table  and  served  immediately. 

Can’t  we  all  take  a  lesson  from  all  these  indications  ? 

I  think  we  can  and  we  should.  Advertising  and  super 
salesmanship  are  not  always  necessary  to  put  a  prod¬ 
uct  over  profitably  for  any  canner.  Hundreds  of  can¬ 
ned  foods  have  steadily  grown  in  consumer  popularity 
because  they  were  packed  right  at  first  and  their  qual¬ 
ity  was  steadily  maintained.  When  planning  next 
year’s  production  look  over  your  pack  books  carefully. 
Examine  critically  those  formulas  for  liquor  on  peas 
and  syrup  on  corn.  I  have  a  strong  hunch  that  in 
years  to  come  those  canned  foods  most  closely  ap¬ 
proaching  in  color  and  flavor  the  real  honest  to  good¬ 
ness  article  fresh  from  the  fields  will  attract  and  hold 
longest  the  greatest  number  of  consumer  users.  Don’t 
determine  to  continue  gilding  the  lily  of  fruit  flavor 
by  adding  an  extremely  heavy  syrup.  Pack  your  goods 
with  a  little  salt  when  it  can  be  rightfully  used  to  fix 
or  bring  out  flavor,  but  go  easy  on  the  dulling  of  tang 
and  zest  in  a  product  by  the  addition  of  too  much 
sugar. 

Then  early  in  your  pack  next  summer  experiment  a 
little.  Put  up  several  different  small  packs  according 
to  ideas  you  may  have  or  will  gain  by  that  time.  Let 
your  leading  brokers  and  best  customers  sample  these 
packs  and  listen  to  their  comments.  Try  different  pos¬ 
sible  combinations  of  foods  in  cans.  Carrots  and  peas 
sell  well  and  someone  had  to  can  them  for  the  first 
time.  Spinach  and  turnip  greens  together  in  a  can 
might  suit  some  people  and  not  others.  Canned  spag¬ 
hetti  with  a  sauce  quite  heavily  flavored  with  garlic 
might  catch  on  where  another  one  lacking  this  zestful 
flavor  would  attract  few  new  continued  users. 

If  you  pack  cranberry  sauce,  post  your  trade  as  to 
when  they  should  put  their  best  sales  efforts  behind 
it.  I  know  I  did  see  retail  dealers  selling  plenty  at 
Thanksgiving  time,  but  not  because  of  any  merchan¬ 
dising  activity  of  cranberry  sauce  canners.  After  you 
have  hit  on  the  unusual  canned  food  for  production 
next  year,  determine  also  the  means  you  will  use  to 
get  it  before  your  brokers  and  the  trade,  both  whole¬ 
sale  and  retail.  These  need  not  be  extensive  and  ex¬ 
pensive  advertising  campaigns  but  you  should  at  least 
be  prepared  to  adequately  acquaint  your  customers 
with  the  merits  of  the  product  you  expect  to  build  in 
sales  volume. 

Use  the  slack  time  during  the  few  weeks  of  winter 
for  the  planning  of  your  new  production  next  season. 
Your  sales  and  profits  will  increase  as  you  do  this. 


NATIONAL  CANNERS  ASSOCIATION  OF 
CANADA  FORMED 

Convene  in  Hotel  Mount  Royal,  Montreal 
December  9th  and  10th,  1935 
MINUTES  OF  THE  TWO-DAY  MEETING 
Kindness  of  Secretary  R.  R.  Joslin,  Canned  Foods  Assn, 
of  Ontario 

The  (Canadian)  National  Canners  Convention  at 
the  Mount  Royal  Hotel,  Montreal,  was  opened  at 
10  A.  M.  on  December  9th  by  Mr.  E.  C.  Metcalfe, 
President  of  Canned  Foods  Association  of  Ontario, 
as  Chairman. 

The  addresses  of  the  two  Presidents,  E.  C.  Metcalfe 
of  the  Ontario  Association,  and  J.  T.  Lassonde  of  the 
Quebec  Association,  were  very  interesting  and  instruc¬ 
tive  and  were  well  received  by  the  Convention. 

Mr.  Metcalfe  as  President  of  the  Ontario  Associa¬ 
tion,  appointed  the  following  as  the  Committee  on 
Nominations  for  Officers  of  the  Ontario  Association 
for  the  coming  year :  C.  E.  Innes,  W.  B.  Hyslop,  J.  D. 
K.  McNaughton,  E.  J.  Nesbitt  and  Norman  McDonald. 

The  addresses  of  H.  W.  Powell,  H.  B.  Daboll,  and 
H.  R.  Tallman,  were  favorably  received  by  the  Con¬ 
vention  and  well  applauded. 

Meeting  adjourned  until  2  P.  M. 

The  addresses  of  Dr.  Donk,  P.  C.  Wilbur,  and  R.  M. 
Rowat,  were  very  instructive  and  appreciated  by  the 
Convention. 

The  discussion  on  the  Export  Market  for  Tomatoes 
was  opened  by  E.  C.  Metcalfe  with  a  description  of 
the  contacts  made  in  London  with  wholesale  grocers 
and  a  suggestion  that  a  tour  be  made  by  several  Ontario 
exporters  to  the  United  Kingdom  with  a  view  of  learn¬ 
ing  the  wants  of  the  importers  and  wholesalers  as  to 
quality  of  goods  and  sizes  of  packages.  W.  R.  Drynan 
followed  with  some  instructive  information  on  their 
experiences  with  the  United  Kingdom  market.  The 
discussion  on  amount  of  pack  for  next  year  was  post¬ 
poned  until  Tuesday  morning  on  account  of  the  late¬ 
ness  of  the  hour. 

A  resolution  was  passed  that  the  Canned  Foods 
Association  of  Ontario  in  Convention  at  Montreal,  ex¬ 
tend  its  sincerest  sympathy  to  Mr.  C.  E.  Innes,  Vice- 
President,  to  Mr.  W.  R.  Drynan,  to  Mr.  W.  L.  Innes, 
former  President  of  the  Association,  and  to  the 
family  of  the  late  R.  L.  Innes,  at  the  great  loss  in  the 
death  of  R.  L.  Innes,  former  General  Manager  of 
Canadian  Canners  Limited,  and  a  great  friend  of  many 
canners,  and  that  a  proper  floral  tribute  be  sent  by 
the  Association. 

Meeting  adjourned. 

TUESDAY,  DECEMBER  10th 

The  meeting  on  Tuesday  morning  of  the  Corn,  Peas 
and  Beans  Sections,  was  opened  at  11  A.  M.  with  E.  C. 
Metcalfe  and  J.  T.  Lassonde  as  joint  Chairmen. 

The  address  of  Professor  L.  Caesar  on  “Com  Borer 
and  Ear  Worm”  was  very  instructive  and  covered  the 
subject  very  thoroughly,  and  a  vote  of  thanks  was 
tendered  Professor  Caesar  for  his  kindness  in  coming 
and  delivering  the  address. 
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The  address  of  Professor  P.  Lagloire  of  the  Quebec 
Department  of  Agriculture  on  the  same  subject  was 
also  very  favorably  received  and  applauded. 

The  discussion  on  ‘Varieties  of  Peas”  was  opened 
by  V.  R.  Dale  with  a  paper  on  “Pea  Canning”  and  some 
interesting  points  were  brought  out. 

The  discussion  on  “Amount  of  Pack  for  next  year” 
for  all  four  vegetables  was  postponed  until  afternoon 
meeting  on  account  of  lunch  time  being  at  hand. 
Meeting  adjourned. 

AFTERNOON  SESSION 

At  3  P.  M.  the  General  meeting  was  opened  with 
E.  C.  Metcalfe  and  J.  T.  Lassonde  as  joint  Chairman. 

The  Nominating  Committee’s  report  was  received 
and  the  following  were  elected  as  officers  of  the  Ontario 
Association  for  the  next  year,  viz:  E.  C.  Metcalfe, 
President;  C.  E.  Innes,  Vice-President;  W.  H.  Benson, 
Harry  B.  Daboll,  W.  B.  Hyslop,  T.  J.  Medland,  V.  R. 
Dale,  and  F.  R.  McIntosh  as  Eexecutive  Committee; 
and  that  the  name  of  S.  Nesbitt  be  shown  on  the 
stationery  as  Honorary  President. 

The  Constitution  and  By-Laws,  a  copy  of  which  had 
been  sent  to  all  members,  were  unanimously  adopted. 

The  address  by  J.  E.  Grise  of  the  Quebec  Depart¬ 
ment  of  Agriculture,  given  in  both  English  and  French, 
was  very  interesting  and  showed  the  great  expansion 
made  by  the  industry  in  Quebec  in  recent  years. 

The  address  by  Armand  Chaput  on  “The  Canning 
Industry  from  the  viewpoint  of  the  Wholesaler”  was 
not  only  interesting  and  instructive  but  very  witty  and 
was  one  of  the  enjoyable  features  of  the  meetings. 

The  question  of  Statistics  was  disposed  of  by  in¬ 
structions  to  the  two  Secretaries  to  collect  and  inter¬ 
change  with  each  other  the  figures  of  packs  and  carry¬ 
overs  and  any  others  necessary. 

A  resolution  was  passed  that  a  National  Canners 
Association  of  Canada  be  formed  with  Mr.  E.  C.  Met¬ 
calfe,  President  of  Ontario  Association  as  President, 
and  Mr.  J.  T.  Lassonde,  President  of  Quebec  Associa¬ 
tion  as  Vice-President,  and  that  the  Canned  Foods 
Association  of  British  Columbia  be  asked  to  elect  one 
of  their  officers  as  Vice-President  also.  The  Directors 
or  Executive  Committee  of  each  Provincial  Association 
to  be  on  the  Executive  Committee  of  the  National 
Association,  and  that  this  Executive  Committee  be 
empowered  to  elect  three  or  more  other  members,  same 
to  be  chosen  from  representatives  of  canning  con¬ 
cerns  not  belonging  to  any  Provincial  Association.  R. 
R.  Joslin  was  elected  as  Managing  Secretary  and  the 
Head  Office  will  be  in  the  office  of  the  Ontario  Associa¬ 
tion  in  Belleville,  Ont. 

In  the  discussion  of  the  Amount  of  Pack  of  each  of 
the  four  vegetables  that  should  be  put  up  for  1936,  the 
Quebec  Association  offered  to  try  to  hold  to  the  1934 
pack  as  a  maximum  and  the  Ontario  Association  are 
to  call  a  meeting  of  their  Executive  Committee  as  soon 
as  possible  to  consider  this  offer  and  either  accept  it 
or  forward  to  the  Quebec  Association  their  views  in 
the  matter. 

Other  speakers  during  the  meetings  were  J.  Laporte 
of  Hinde  &  Dauch  Paper  Company,  former  wholesale 

(Continued  on  page  30) 


THE  LANGSENKAMP  SLUSH  PUMP 

a  Efficient^  Practical^ 

I  Economical  -  -  Built 

I  with  Brass  Cylinder 

Improves  Sanitation  and 
Plant  Appearance 

Install  a  Lanssenkamp  Slush  Pump  and  you  can  practically  for- 
Set  about  it  for  years,  at  which  time  it  may  require  replace¬ 
ment  of  packing  in  cylinder,  easily  made  and  quickly  adjusted. 
The  Langsenkamp  Slush  Pump  will  remove  all  tomato  peels, 
trimmings  and  other  refuse  which  if  left  to  accumulate,  make  a 
plant  unsightly  and  unsanitary.  Simple  but  very  efficient.  Get 
complete  specifications  and  prices. 


Also  list  your  other  needs^such  as  Pulpers,  Finishers,  Juice 
Extractors,  Coils,  Kettles,  Tanks  in  cypress  glass-lined  or 
stainless  steel,  and  other  tomato  products  equipment. 
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INTEREST 

You  can’t  go  places  if  chained  down, 
A  snaiTs  pace  never  earns  a  prize; 
You  can’t  win  in  a  Noah’s  Ark, 
Revive  your  cannery  -  . .  Modernize! 


Visit  the  Annual  Exhibition  at  the 
Stevens  Hotel,  Chicago, 
January,  19*24,  1936 


SOME  NOTABLE  DEATHS — John  Marshall  Young,  63, 
Assistant  to  the  President  of  the  American  Can  Com¬ 
pany,  died  of  anemia  December  1,  at  Mount  Sinai  Hos¬ 
pital,  New  York,  after  an  illness  of  several  weeks.  For 
45  years  Mr.  Young  had  been  specializing  in  research 
on  the  preserving,  canning,  and  packaging  of  food. 
Probably  his  greatest  contribution  to  the  canning  in¬ 
dustry  was  his  development  of  a  basis  for  vacuum¬ 
packing  coffee,  which  is  in  general  use  today.  He  was 
chiefly  responsible  for  perfecting  sanitary  canning 
operations  for  salmon,  on  the  West  Coast.  When  faced 
with  the  problem  of  shipping  cans  for  salmon  packing 
in  Alaska,  he  perfected  the  collapsible  can,  which  is  in 
general  use  in  that  country  today.  Mr.  Young  also,  by 
bringing  the  then  revolutionary  can  to  the  Hawaiian 
Islands,  contributed  in  large  measure  to  the  successful 
canning  of  pineapple. 

Born  in  Staunton,  Virginia,  March  27,  1872,  Mr. 
Young  in  the  main  was  a  self-educated  man.  As  a  boy 
of  16  he  went  to  work  in  the  steel  rolling  mills  at  Iron 
Gate,  Virginia.  Later  he  entered  the  then  infant  can 
manufacturing  business.  At  the  beginning  of  the  20th 
century  he  was  manager  of  Norton  Brothers,  of  White- 
stone,  Queens,  one  of  the  earlier  can  manufacturers. 
Mr.  Young  came  to  the  American  Can  Company  when 
it  was  formed  in  1901.  In  1903  he  was  made  District 
Superintendent  of  the  Pacific  Coast  Division.  Twelve 
years  later  he  returned  to  the  New  York  Office  to  aid 
in  speeding  up  overseas  production  resulting  from  war 
conditions.  When  this  country  entered  the  World  War, 
Mr.  Young  devoted  his  time  to  the  work  the  company 
was  doing  for  the  Federal  Government.  Later  he  went 
to  Russia  to  study  canning  problems  in  that  country. 

He  is  survived  by  a  niece.  Miss  Isabel  N.  Young, 
with  whom  he  lived  in  New  York  City,  and  by  two 
sisters,  the  Misses  Bessie  and  Rebecca  Young,  of 
Brooklyn,  New  York. 

A.  M.  BELLACK  died  at  his  home  in  Columbus,  Wis., 
this  week,  after  a  long  life  in  the  canning  industry. 
He  was  a  man  of  unusual  ability,  and  had  a  host  of 
friends  in  the  canning  and  the  distributing  trade.  He 
was  76  years  old  but  as  active  as  a  man  of  50,  and 
though  of  a  slight  build  was  never  known  to  be  sick 
a  day  in  his  life,  and  had  been  active  in  the  affairs  of 
the  company  up  to  the  day  of  his  death. 


In  1900  Mr.  Bellack  organized  the  Columbus  Can¬ 
ning  Company,  now  the  Columbus  Food  Corporation, 
and  was  later  joined  by  Wm.  C.  Leitsch,  to  build  this 
company  into  its  splendid  success,  for  it  now  operates 
8  plants.  Mr.  Bellack  was  Secretary  of  the  Company, 
and  after  a  few  years  of  prominence  in  association 
work,  during  which  he  was  President  of  the  Wisconsin 
Canners  Association,  he  shifted  this  work  to  the 
younger  shoulders  of  popular  “Billy”  Leitsch,  who 
went  on  to  become  President  of  the  National  Canners 
Association,  only  to  die  shortly  afterwards;  but  Mr. 
Bellack  preferred  the  retired  sort  of  life,  though  never 
for  a  moment  lost  his  interest  in  the  company,  nor  his 
eagerness  for  work.  He  was  a  polished  gentleman, 
making  friends  of  all  who  met  him,  and  he  did  not 
confine  his  efforts  to  his  own  business  but  was  promi¬ 
nent  in  all  civic  activities  of  his  State.  The  industry 
has  lost  another  of  its  notable  men.  Oldsters  will  re¬ 
call  what  a  drawing  card  was  A.  M.  Bellack  and  Wm. 
C.  Leitsch,  and  all  know  that  they  were  important 
factors  in  the  development  of  pea  canning  especially, 
but  of  all  canning  in  the  State  of  Wisconsin. 

AT  THE  ANNUAL  MEETING  of  the  Minnesota  Canners 
Association,  held  at  Minneapolis,  December  6th,  the 
following  officers  were  elected.  President — H.  W. 
Hartle,  Owatonna  Canning  Company,  Owatonna ;  Vice- 
President — Dr.  G.  C.  Scott,  Minnesota  Valley  Canning 
Company,  Le  Sueur;  Secretary-Treasurer — George  A. 
Borg,  Northland  Canning  Company,  Cokato.  Direc¬ 
tors  :  Charles  J.  Meister,  Fairmont  Canning  Company, 
Fairmont;  Robert  L.  Wilson,  Big  Stone  Canning  Com¬ 
pany,  Ortonville;  E.  O.  Anderson,  Anderson  Canning 
&  Pickling  Company,  Dodge  Center.  The  meeting  was 
very  successful,  with  practically  100%  attendance. 

AMONG  THE  RESOLUTIONS  passed  the  Farmers  and 
Fruit  Growers  Convention  held  recently  at  Sacramento, 
California,  was  one  urging  Congress  to  include  fruits 
and  vegetables  for  canning  among  those  commodities 
eligible  for  benefits  under  the  AAA.  Another  called 
upon  Federal  agencies  to  establish  migratory  labor 
camps  throughout  California. 

THE  MEETING  OF  THE  Canners  League  of  California 
will  be  held  after  the  National  Convention,  as  usual. 
Hotel  Del  Monte  has  been  chosen  again  as  the  meeting 
place  and  the  dates  February  27th,  28th  and  29th. 
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Wanted  and  For  Sale 

This  is  a  page  that  must  be  read  each  week  to  be  appreciated.  You  are  unlikely  to  be  interested  every  week  in  what 
is  offered  here,  but  it  is  possible  you  will  be  a  dozen  times  in  the  year.  If  you  fail  to  see  and  accept 
your  opportunity  your  time  is  lost,  together  with  money.  Rates  upon  application. 


FOR  SALE  — MACHINERY 


FOR  SALE — Canning  Equipment  for  factory,  farm 
and  home.  Baker  Brothers,  Muscatine,  Iowa. 

FOR  SALE  —  Four  Peerless  Rotary  Exhausters, 
Style  A,  for  number  one  to  number  three  cans,  one 
each  No.  4,  No.  5,  No.  6  and  No.  7  shown  in  Sprague- 
Sells  Catalog  No.  200,  page  82.  All  in  excellent  con¬ 
dition.  Monmouth  Canning  Co.,  Portland,  Me. 

WE  ARE  manufacturers  of  canning  machinery  and 
also  specialize  in  buying  and  selling  used  and  rebuilt 
canning  machinery.  Write  us  in  reference  to  what 
you  desire  to  buy  or  sell.  Catalogs  for  the  asking. 
Address  Box  A-2084  c/o  The  Canning  Trade. 

FOR  SALE — One  No.  75  Napier  Centrifugal  Cutter 
with  equipment  and  knives  for  cutting  pickle  relish; 
machine  complete  with  25  cycle  220  volt  three  phase 
A.  C.  five  horse  power  motor.  Cost  $2250.00 ;  machine 
used  but  little,  will  sacrifice.  Niagara  County  Pre¬ 
serving  Corp.,  Wilson,  N.  Y. 

WANTED  — MACHINERY 

WANTED — 10  to  15  used  Viners,  must  be  in  good 
condition.  Quote  lowest  price  and  advise  where  can 
be  inspected.  Address  Box  A-2086  c/o  The  Canning 
Trade. 


WANTED — 1  Wisconsin  Pea  Washer,  1  Ayars  or 
Hansen  No.  2  Pea  Filler.  State  age,  condition  and 
price.  Valley  Canning  Co.,  Carnation,  Wash. 

FOR  SALE  —  FACTORI ES 

FOR  SALE — Canning  Plant  located  at  Nottingham 
in  a  very  fertile  and  productive  section  of  Chester 
County,  Pennsylvania.  Fitted  to  can  corn  and  toma¬ 
toes,  large  acreage  available.  Can  also  get  acreage  of 
peas  and  beans.  Buildings  and  machinery  in  A1  con¬ 
dition.  Reason  for  selling  poor  health.  W.  Scott 
Silver,  Nottingham,  Pa. 

FOR  SALE — Two  line  corn  canning  plant  located 
at  Ames,  Iowa.  Buildings  and  machinery  in  good  con¬ 
dition.  Ample  acreage  available.  Must  sell  to  close 
estate.  No  trades.  F.  H.  Schleiter,  Ames,  Iowa. 

~  FOR  SALE  —  MISCELLANEOUS 

FOR  SALE — Old  established  manufacturer  of  well 
known  brand  ketchup,  chili  sauce,  tomato  juice,  with 
highest  quality  reputation  and  excellent  distribution, 
wishes  to  retire.  Wonderful  opportunity,  particularly 
for  firm  wishing  to  add  these  lines  to  its  other  food 
products.  To  a  responsible  party,  reasonable  terms 
will  be  offered.  Address  Box  A-2080  c/o  The  Canning 
Trade. 


WANTED  —  MISCELLANEOUS 


WANTED — Up  to  1,000  used  hotbed  sash.  Must  be 
in  good  condition.  Advise  price,  quantity,  and  where 
located.  We  will  pay  cash.  Acme  Preserve  Co.,  Adrian, 
Mich. 

HELP  WANTED 

WANTED — Experienced  Processor  able  to  pack  fine  quality 
Spaghetti,  Italian  style;  Pork  and  Beans,  oven  baked;  and  Red 
Kidney  Beans.  Give  experience  and  salary  wanted  in  first 
letter,  which  will  be  held  confidential.  Address  Box  B-2066 
c/o  The  Canning  Trade. 

WANTED — Man  capable  of  taking  charge  of  new  can  mak¬ 
ing  plant  of  No.  2  and  No.  10  cans.  Must  have  experience  and 
capable  of  taking  charge  entire  operation.  Good  pay  for  right 
man  with  advancement.  Address  Box  B-2085  c/o  The  Canning 
Trade. 


_ SITUATIONS  WANTED _ 

POSITION  WANTED — Chemist  with  four  years  experience 
in  the  canning  and  preserving  of  a  full  line  of  foods  desires  any 
position  with  future.  Address  Box  B-2064  c/o  The  Canning 
Trade. 

POSITION  WANTED — 25  years  of  success  as  canner  and 
broker.  Know  every  angle  of  the  business  from  seed  to  con¬ 
sumer.  Looking  for  a  live  connection  either  manufacture  or 
sale.  Address  Box  B-2067  c/o  The  Canning  Trade. 


POSITION  WANTED — By  Manager.  20  years  a  packer  of 
fruits,  vegetables  and  sea  food.  2  years  with  my  present  com¬ 
pany,  the  largest  in  the  South.  Would  like  to  change  location. 
Investigate  my  record,  it  will  interest  you.  Address  Box  B-2079 
c/o  The  Canning  Trade. 

POSITION  WANTED — ^As  Plant  Manager.  30  years  in  can¬ 
ning  business,  quality  packer  of  all  fruits  and  vegetables  and 
a  builder  of  several  new  plants.  References.  Address  Box 
B-2081  c/o  The  Canning  Trade. 

POSITION  WANTED — As  Factory  Manag^er  or  Superin¬ 
tendent.  Fully  experienced  in  packing  all  major  lines  of  fruits 
and  vegetables,  and  the  making  of  all  kinds  of  table  condiments, 
in  tin  or  glass.  Have  efficient  methods  to  secure  lowest  possible 
costs  of  production  from  A  to  Z.  Have  a  clear  record  and  can 
stand  investigation.  Looking  for  a  permanent  connection  with 
a  progressive  company.  Can  furnish  A-1  references.  Available 
at  once.  Address  Box  B-2083  c/o  The  Canning  Trade. 

POSITION  WANTED — Sixteen  years’  experience  in  Produc¬ 
tion  Management  and  control,  including  such  products  as  i)eas, 
carrots  and  peas,  tomatoes,  tomato  products  (Puree,  Paste, 
Juice,  Catsup),  stringless  beans,  pork  and  beans,  spinach,  fruits, 
berries  (canned  and  barreled),  mixed  vegetables,  soups  and 
spaghetti.  Age  38.  Health  excellent.  Available  January  1st, 
1936.  Address  Box  B-2082  c/o  The  Canning  Trade. 

POSITION  WANTED  —  By  Factory  Superintendent.  Have 
had  15  years  experience  canning  corn,  string  beans  and  apples. 
Tomatoes,  one  season.  Can  furnish  best  of  references  as  to 
ability  and  character.  First  class  mechanic  and  producer.  Age 
38.  Will  go  anywhere.  Would  consider  some  other  position 
packing  other  products,  if  chance  for  advancement.  Address 
Box  B-2078  c/o  The  Canning  Trade. 
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THE  MARKETS 

IN  LEADING  CANNED  FOODS  CENTERS 

WEEKLY  REVIEW 


The  Set-Up  of  an  Ideal  Canned  Foods  Marketing  Condition — A 
Word  About  the  Grapefruit  Canners — Here’s  to  You! 

Take  a  holiday — whether  you  want  to  or  not 
the  market  is  taking  its  annual  siesta,  and  you 
might  as  well.  There  should  be  comfort  in  this 
rest,  from  the  knowledge  that  the  market  is  in  such 
excellent  condition,  despite  the  long  lay  off  in  active 
buying.  The  “raiders”  have  about  given  up  trying 
to  make  mountains  out  of  the  mole-hills  of  the 
occasioned  soft  prices  in  any  item  or  place,  because 
it  has  become  painfully  apparent  that  where  prices  are 
cut  the  quality  is  in  keeping.  Read  this  the  other  way, 
and  you  will  find  it  bad  policy  to  reduce  your  prices, 
as  that  will  indicate  poor  quality. 

It  is  our  opinion  that  the  canned  foods  market  is  in 
better,  more  healthy,  condition  today  than  ever  before, 
and  if  this  diagnosis  be  correct,  the  passage  of  time 
will  enhance  not  detract  from  this  condition,  because 
stocks  will  be  reduced  in  proportion  to  that  passage 
of  time.  Prices  on  the  whole  are  not  as  high  as  most 
of  you  would  like,  but  if  they  cannot  be  called  “good” 
they  most  certainly  cannot  be  called  “bad”,  and  they 
are  the  sort  of  prices  which  will  continue  to  move  the 
stocks  into  consumption  in  a  steady  flow.  That,  above 
everything,  is  the  important  feature  so  far  as  the 
canners,  and  the  buyers,  too,  are  concerned — the  steady 
uninterrupted  flow  of  the  goods  out  of  canners’  hands 
to  the  consumers.  Necessary,  of  course,  for  that  is 
a  level  of  prices  which  meets  popular  approval.  All 
the  evidence  shows  that  present  prices  are  easily  such, 
and  if  they  show  a  degree  of  profit  to  the  canners,  as 
most  of  them  do,  it  would  be  a  mistake  to  materially 
change  them.  They  can  stand  a  slight  advance,  and 
on  some  lines,  tomatoes,  for  instance,  a  little  heavier 
advance,  without  losing  this  ideal  condition  in  canned 
foods  marketing.  Purchasing  power  in  the  hands  of 
the  masses  is  steadily  increasing,  and  the  normally 
heavier  seasonable  demand,  due  to  the  cold  weather  and 
the  exhaustion  of  home-canned  stocks — and  it  should 
be  added  the  absence  of  the  usual  heavy  supply  of 
green  stuff — would  seem  to  insure  at  least  a  con¬ 
tinuing  heavy  demand  for  the  goods,  and  possibly  a 
considerably  increased  demand,  even  at  slightly  in¬ 
creased  prices.  This  would  mean  that  stocks  of  goods 
in  canners’  hands  will  be  worked  down  well,  into  com¬ 
fortable  position  before  new  canning  times  can  roll 
around.  If  that  be  not  a  happy  augury  for  the  ap¬ 
proaching  new  year,  what  could  be? 

The  grapefruit  canners  are  much  concerned  over 
the  poor  crop  materializing  and  the  steadily  increas¬ 


ing  prices  demanded  by  the  growers.  This  makes  it 
almost  impossible  to  name  prices  safely.  The  general 
impression  is  that  last  year’s  big  pack  of  grapefruit 
hearts  and  juice  has  been  worked  off  in  fine  shape,  the 
export  of  about  a  million  cases  having  helped  mater¬ 
ially.  This  export  business  will  expect  to  be  taken  care 
of  again  this  season,  and  that  may  make  a  drag  upon 
the  market,  forcing  prices  to  high  levels,  for  there 
seems  to  be  no  way  in  which  the  canners  can  produce 
more  than  half  the  pack  they  did  in  1934.  Under  the 
circumstances  it  would  be  well  if  they  had  a  sizeable 
carry-over  from  last  year.  These  canners  have  always 
handled  their  problems  in  a  very  good  manner;  they 
are  showing  more  merchandising  ability  than  evidenced 
in  some  other  lines,  and  they  can  be  counted  upon  to 
keep  the  market  from  running  away,  and  it  is  to  be 
hoped,  from  hurting  itself  through  the  packing  of  off- 
quality  goods  because  of  the  scarcity.  That  is  an 
always  fatal  mistake  too  often  made  by  canners  who 
listen  to  the  tempter’s  voice  to  reduce  the  quality  and 
increase  the  output.  It  is  in  times  of  short  packs  that 
short  sighted  canners,  and  buyers,  figure  that  anything 
will  go.  We  expect  to  see  the  grapefruit  canners  avoid 
that  bad  blunder.  Careful  buyers,  of  course,  will  be 
more  careful  than  ever  to  see  that  their  trade  get  goods 
fully  up  to  reputation,  as  they  ought  to. 

There  are  no  price  changes  in  the  market.  Just  for¬ 
get  them. 

When  you  fill  up  a  beaker  of  good  egg-nogg  consider 
us  as  standing  at  your  side,  in  the  toast  to  a  very  Merry 
Christmas  to  you  and  all  your  household. 

NEW  YORK  MARKET 

Price  Advances  in  Grapefruit  and  Greater  Firmness  in  Cali¬ 
fornia  Fruits — Heavy  Buying  Anticipated — Easier  on  Standard 
Western  Corn — Peas  Quiet — Shrimp  in  Demand. 

By  “New  York  Stater” 

Special  Correspondent  of  “The  Canning  Trade’* 

New  York,  December  20,  1935. 

The  SITUATION — Increased  firmness  in  new  pack 
grapefruit  and  grapefruit  juice,  with  a  firming  up 
in  the  position  of  the  California  canned  fruits  mar¬ 
ket,  has  featured  an  otherwise  quiet  canned  foods  trade 
here  during  the  past  week.  Grapefruit  prices  continue 
to  advance  on  reports  of  heavy  sales  and  shorter  offer¬ 
ings  at  packing  centers.  The  remainder  of  the  canned 
foods  market  has  held  rather  quiet,  with  buyers  out  of 
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the  market  until  after  year-end  stock  taking  has  been 
completed. 

THE  OUTLOOK — A  decidedly  bullish  sentiment 
with  regard  to  the  outlook  for  canned  foods  after  the 
turn  of  the  year  is  apparently  in  the  making  in  many 
sections  of  the  country.  Wholesale  distributors  are 
somewhat  disturbed  by  this  development,  and  it  is  ex¬ 
pected  that  replacement  buying  to  round  out  current 
inventories  will  get  under  way  early  in  1936,  with  a 
possibility  that  considerable  of  this  business  may  be 
consummated  before  the  trade  conventions,  in  Chicago 
during  the  week  of  January  20.  An  early  opening  of 
the  futures  market,  particularly  on  canned  peas,  is 
also  seen  on  the  horizon. 

GRAPEFRUIT  UP — Florida  packers  have  again 
advanced  their  quotations  on  new  pack  grapefruit. 
The  market  this  week  has  moved  up  to  a  top  of  $1,171/4 
per  dozen  for  sections,  and  $1,121/4  for  juice,  both  in 
No.  2  tins,  f.  o.  b.  Tampa.  These  prices  cover  only 
shipments  made  during  January,  and  reports  received 
in  the  trade  here  indicate  that  the  Florida  canners  are 
looking  for  a  further  advance  to  cover  shipments  later 
on  in  the  season.  Texas  canners,  who  had  been  offer¬ 
ing  No.  2  grapefruit  juice  at  comparatively  low  prices 
are  now  quoting  $1.00  per  dozen  and  upwards,  with  a 
$1.05  market  looked  for  shortly.  Distributors  bought 
fairly  well  at  early  season  prices,  which  were  consider¬ 
ably  below  current  levels,  and  additional  buying  has 
been  slowed  somewhat  by  the  latest  mark-ups. 

PEACHES — Recent  offerings  at  levels  considerably 
under  the  general  market  have  apparently  been  cleaned 
up,  and  canners  are  once  more  holding  at  inside  prices 
of  $1.25  for  standard  2V4s  clings  and  $1.35  for  choice 
quality,  with  the  larger  canners  quoting  at  5  cents  per 
dozen  over  these  levels.  Inquiry  has  shown  signs  of 
improvement,  and  packers  look  for  an  early  improve¬ 
ment  in  buying.  No.  10  peaches  hold  steady  at  $3.75 
for  waters,  $4.50  for  standards,  $4.85  for  choice,  and 
$5.75  for  fancy,  all  quotations,  f.  o.  b.  cannery. 

OTHER  FRUITS — Coast  reports  note  continued 
quiet  in  the  market  for  cherries,  pears,  fruits  for  salad, 
apricots,  and  other  canned  fruits.  Canners  generally 
are  believed  to  be  planning  higher  posted  price  levels 
during  the  coming  spring  months.  There  has  been  a 
virtual  absence  of  the  usual  year-end  off-priced  offer¬ 
ings  of  canned  fruits  on  the  part  of  canners  anxious  to 
dispose  of  surpluses  to  bolster  their  cash  position,  and 
this  is  taken  as  an  indication  of  general  bullishness  in 
the  market.  It  is  not  as  yet  known  just  what  effect 
voiding  of  the  processing  tax  on  sugar,  if  the  Supreme 
Court  decision  takes  this  trend,  will  have  upon  the  price 
of  canned  fruits  f.  o.  b.  cannery.  Presumably,  canners 
will  be  in  position  to  obtain  refunds  upon  floor  stocks, 
but  this  is  not  as  yet  certain.  In  any  event,  the  effect, 
in  cents  per  dozen,  on  market  prices  should  be 
negligible. 

TOMATOES — Efforts  to  stir  up  buying  interest  in 
tomatoes  are  meeting  with  little  encouragment,  and 
the  market  has  been  quiet  throughout  the  period,  with 
prices  holding  unchanged  at  former  levels.  Current 
stocks  of  distributors  are  apparently  sufficient  for  the 
next  few  weeks,  and  the  trade  looks  for  little  activity 
until  after  the  turn  of  the  year. 


CORN — The  market  for  western  standard  corn  has 
eased  off  a  little,  with  offerings  at  671/4  cents,  cannery, 
reported  from  some  sections.  The  majority  of  canners, 
however,  continue  to  quote  70  cents,  which  is  the  cur¬ 
rent  going  price  for  standard  crushed  at  the  southern 
canneries  as  well.  No  further  price  changes  have  de¬ 
veloped  on  fancy  com,  and  demand  has  been  routine. 

PEAS — New  business  has  not  been  very  active,  and 
the  market  is  quiet  and  unchanged  on  both  standards 
and  fancy.  Canners  are  not  disposed  to  meet  the  views 
of  buyers  who  have  been  seeking  concessions  on  top 
grades,  and  are  apparently  content  to  carry  over  in 
1936  the  small  surplus  holdings  of  fancy  sieves  still 
available.  Reports  from  the  mid-west  indicate  the  pos¬ 
sibility  that  some  opening  prices,  or  at  least  future 
business,  on  1936  pack  peas  will  be  made  known  during 
the  progress  of  the  Chicago  conventions  next  month. 

SALMON — Reports  from  Seattle  indicate  that,  at 
the  current  rate  of  consumption,  canners’  stocks  of  all 
grades  of  salmon  should  near  the  vanishing  point  about 
June  1.  This  situation,  should  it  develop,  will  find  the 
salmon  market  in  the  most  favorable  statistical  posi¬ 
tion  attained  for  many  years.  A  little  inquiry  for 
fancy  red  Alaska  was  reported  this  week,  at  unchanged 
prices,  but  pinks  and  chums  are  quiet  and  without 
change. 

Considerable  interest  is  being  shown  by  the  trade  in 
the  east  in  the  plans  of  the  salmon  canners  for  a 
national  advertising  campaign,  to  be  launched  early  in 
1936.  It  is  expected  that  this  drive  will  aid  materially 
in  cleaning  up  carryover  stocks  of  pinks  and  chums. 

SPINACH — The  winter  pack  of  spinach  in  Cali¬ 
fornia  will  be  a  short  one,  due  to  cold  weather  damage 
to  the  growing  crop,  according  to  reports  received  in 
the  trade  here.  The  demand  for  the  spring  pack  has 
picked  up  somewhat,  and  the  southern  market  is  also 
expected  to  react  favorably  to  this  development. 

SHRIMP — There  has  been  moderate  buying  of 
shrimp  reported  during  the  past  few  weeks,  with  dis¬ 
tributors  showing  more  interest  in  this  market  due  to 
the  evident  short  supplies  in  canners’  hands.  For 
prompt  shipment,  the  market  continues  held  on  the 
basis  of  $1.10  per  dozen  for  the  small,  $1.15  for  me¬ 
dium,  and  $1.20  for  large,  all  in  No.  1  tins,  f.  o.  b. 
canneries. 
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CHICAGO  MARKET 

Canned  Products  at  Standstill,  Due  to  Christmas  Holiday,  and 
No  Activity  Expected  Until  After  First  of  New  Year — Com¬ 
mittee  to  Formulate  Trade  Practice  Rules  Covering 
the  Food  Distributors. 

By  “Illinois” 

Special  Correspondent  of  ‘‘The  Canning  Trade” 

Chicago,  Ill.,  December  20,  1935. 

HRISTMAS  GREETINGS— Instead  of  sending 
to  many  readers  of  The  CANNING  Trade  the 
usual  season’s  compliments,  the  following  is  sub¬ 
mitted.  It  was  taken  from  an  old  scrap  book.  The 
author  is  unknown: 

“It’s  the  night  before  Christmas  and  all  through 
the  trade  not  a  buyer  is  stirring,  not  even  to 
“raid”.  The  stocks  are  all  hung  in  the  warehouses 
with  care,  in  the  hopes  that  wholesalers  soon  would 
be  there.  And  I  to  my  readers  dare  voice  the  fear 
there’ll  be  nothing  much  stirring  till  the  turn  of 
the  year.” 

TOMATOES — A  little  life  has  developed  of  late. 
True,  the  demand  has  been  confined  entirely  to  the 
low  priced  lots,  but  some  seem  to  think  that  this  is  a 
forerunner  of  a  more  healthy  business  immediately 
after  the  turn  of  the  year.  Indiana  canners  are  holding 
firm  at  a  minimum  of  No.  2  tin  standard  tomatoes, 
70  cents  factory;  No.  21/^  tin  standard  tomatoes,  95 
cents  factory;  No.  10  tin  standard  tomatoes,  $3.25 
factory,  and,  of  course,  there  are  some  who  demand 
even  more.  The  extra  standard  grades  have  not  been 
in  call  lately  and  that  has  aroused  some  discussion 
among  the  boys  on  the  street.  Some  seemed  to  think 
it  is  due  entirely  to  the  fact  that  standard  tomatoes 
have  been  advertised  so  freely  at  a  low  level. 

PEAS — Rumor  has  it  that  No.  2  tin  standard  peas 
have  sold  at  less  than  70  cents  Wisconsin  factory,  but 
when  one  tries  to  run  such  rumors  down,  there  doesn’t 
seem  to  be  any  basis  of  fact  to  any  of  them.  As  one 
broker  stated  yesterday — even  at  75  cents,  it  is  mighty 
hard  to  get  any  worthwhile  standard  quality  in  the 
surrounding  states. 

One  feature  of  the  pea  market  has  been  the  demand 
for  No.  10  tins,  due  to  CCC  and  Government  bids. 

CORN — Ever  since  the  National  Canners  issued 
their  statistical  report  as  of  December  1st,  the  trade 
seem  to  be  sitting  up  and  taking  notice  of  the  strong 
position  this  item  occupies,  even  in  the  face  of  the  pack 
of  20  million  cases.  No.  2  tin  standard  corn  seems  to 
be  strongly  entrenched  in  these  parts  at  70  cents  fac¬ 
tory.  There  is  a  scarcity  of  fancy  grades  as  well  as 
all  grades  in  No.  10  tins. 

PUMPKIN — A  little  demand  has  been  noted  and  a 
few  small  lots  have  shown  up,  quoted  generally  on  the 
following  basis :  No.  2  tin  pumpkin,  721/^  cents  factory ; 
No.  2^2  tin  pumpkin,  95  cents  factory;  No.  10  tin 
pumpkin,  $3.75  factory. 

GREEN  AND  WAX  BEANS — There  are  still  a  few 
low  priced  sellers  in  Michigan  and  Wisconsin.  Other 
canners  fervently  wish  these  fellows  would  soon  be  sold 
up.  The  average  market  on  No.  2  tin  standard  cut 
green  is  70  cents  Wisconsin  factory,  with  extra  stan- 
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dards  a  nickel  more.  The  demand  has  been  limited 
of  late,  although  No.  10  tins  have  been  wanted  on  the 
same  Government  bids  as  above  referred  to. 

GRAPEFRUIT — Some  talk  is  going  around  about 
Florida  canners  packing  more  heavily  of  the  No.  300 
fancy  grapefruit  in  order  to  keep  same  in  the  10  cent 
price  field  to  the  consumer.  As  far  as  Chicago  is  con¬ 
cerned,  there  would  be  “nothing  doing”  at  that  be¬ 
cause  the  price,  80  to  85  cents  f.  o.  b.  Tampa,  plus  the 
freight  to  Chicago,  would  exclude  it  as  a  10  cent  item 
in  this  territory. 

Reports  have  it  that  some  little  business  is  being 
booked  these  days  on  Florida  packing,  both  fruit  and 
juice.  All  the  news  that  one  gets  from  the  South  is  of 
a  decided  bullish  character.  One  factor  said  that  No.  2 
tin  fancy  grapefruit  would  be  selling  next  spring  as 
high  as  $1.50  f.  o.  b.  Florida.  That’s  hardly  reasonable, 
but  one  can  never  tell. 

PEANUTS  AND  SWEET  POTATOES— Yesterday 
a  friend  said:  “The  Farm  Chemergic  Council  about 
which  you  wrote  in  the  last  issue  of  The  Canning 
Trade  isn’t  anything  new.  A  professor  (and  he’s  a 
negro,  too),  by  the  name  of  Carver  has  evolved  from 
peanuts  more  than  200  useful  articles  ranging  from 
printer’s  ink  and  axle  grease  to  a  lard  compound  and 
face  cream.  Out  of  sweet  potatoes.  Professor  Carver 
has  gotten  more  than  a  hundred  derivatives  including 
a  substitute  for  wheat  flour.”  What  next?  It’s  an 
open  forum. 

IT  IS  TO  LAUGH — There  was  appointed  by  the 
A.  G.  M.  A.  (American  Grocery  Manufacturers  Associ¬ 
ation)  a  committee  to  formulate  prospective  trade 
practice  rules.  This  committee  was  made  up  of  repre¬ 
sentatives  of: 

National  Association  of  Retail  Grocers 
Associated  Grocery  Manufactures  of  America 

^  Food  &  Grocery  Chain  Stores 
Voluntary  Group  Institute 

— >  National  Retail  Owned  Wholesalers 

^  National  American  Wholesalers  Association 

Recently  this  committee  made  a  report,  part  of  which 
was: 

“The  National  Food  &  Grocery  Conference  Com¬ 
mittee  recognizing  the  need  for  corrective  measures 
that  will  advance  the  welfare  of  all  members  of  the 
industry,  etc.,  etc.,  resolved: 

“That  the  Conference’s  views  on  advertising  allow¬ 
ances,  brokerage,  loss  leader  selling  and  quantity  dis¬ 
counts  be  formulated,  etc.  etc.” 

Behind  this,  of  course,  is  an  effort  to  correct  the 
prevailing  abuses,  but  how  can  the  large  majority  of 
independent  canners  throughout  the  country  expect 
any  relief  from  the  intolerable  conditions  that  prevail 
today  from  such  a  committee?  How  can  the  indepen¬ 
dent  wholesale  grocer,  who  is  not  a  member  of  the 
National  American  Wholesale  Grocers  Association,  and 
how  can  the  food  brokers  of  the  country  expect  any 
co-operation  or  constructive  results  ?  It  is  a  matter  of 
record  that  those  Associations  above  listed  and  which 
are  marked  with  an  arrow  have  among  their  members, 
the  prize  chiselers  of  the  business. 
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Why  is  it  that  at  least  three  other  major  National 
Associations  have  not  been  invited  to  participate  in 
these  conferences  ?  Reference  is  made  to  such 
associations  as: 

National  Canners  Association,  U.  S.  Wholesale 
Grocers  Association  and  National  Food  Brokers 
Association. 

Really,  it  is  to  laugh.  It  looks  like  a  smoke  screen, 
doesn’t  it?  One  could  go  on  tedium  and  infinitum,  but 
remember  the  oft  repeated  aphorism — A  HUNDRED 
BUYERS  ARE  BETTER  THAN  ONE  BUYER. 

GULF  STATES  MARKET 

Suitable  Shrimp  Difficult  to  Find  for  Canning — Good  Demand 
and  Prices  Firm — Oyster  Business  in  Healthy  Condition,  Stormy 
Weather  Causing  Shortage. 

By  “Bayou” 

Special  Correspondent  of  "The  Canning  Trade" 

Mobile,  Ala.,  December  20, 1935. 

The  rain  and  the  strong  north  wind  following  it  has 
brought  down  considerable  fresh  water  from  up 
the  rivers  into  the  bays  and  bayous  and  as  a  con¬ 
sequence,  it  has  freshened  the  bays  and  bayous  to  the 
extent  that  the  large  shrimp  have  practically  left  them 
and  only  small  and  medium  shrimp  is  to  be  had.  This 
being  the  case,  the  fishermen  are  experiencing  a  good 
deal  of  difficulty  finding  suitable  shrimp  to  can. 

The  conservation  law  provides  that  nc  shrimp 
smaller  than  35  to  the  pound  should  be  taken  from 
the  water  and  this  size  shrimp  will  class  as  a  small- 
medium  shrimp.  The  trawls  will  catch  a  much  smaller 
shrimp  that  will  weigh  50  and  60  to  the  pound  and 
which  is  entirely  too  small  to  market,  because  they  can’t 
be  handled  without  a  big  loss. 

Small  shrimp  are  very  delicate  and  they  mash  and 
break  up  easily,  besides  they  are  difficult  to  peel  and 
a  good  portion  of  them  go  with  the  heads  and  hull  to 
the  waste  pile,  inasmuch  as  the  pickers  will  not  pick 
them.  For  this  reason,  the  Conservation  Department 
of  the  Gulf  Coast  States  has  fixed  the  minimum  size 
shrimp  to  be  taken  from  the  water  as  35  to  the  pound, 
which  is  perfectly  marketable. 

As  an  illustration  of  how  slow  process  the  picking  of 
small  shrimp  is,  the  pickers  can  head  and  peel  over  100 
barrels  of  jumbo  large  shrimp  in  the  time  that  it  takes 
them  to  head  and  peel  25  barrels  of  small  shrimp,  there¬ 
fore,  it  is  perfectly  obvious  why  they  object  to  picking 
the  small  shrimp  and  they  only  do  it  when  there  is  no 
others  to  be  had. 

Under  the  circumstances,  the  seafood  canneries  will 
not  buy  small  shrimp,  unless  absolutely  compelled  to  do 
so,  because  they  are  a  source  of  trouble  and  annoyance 
from  the  time  they  receive  them  from  the  fishermen, 
until  they  are  finally  sold. 

Small  shrimp  sell  at  a  lower  price  than  the  large 
prawn,  whereas  the  small  shrimp  should  bring  the  high 
price  when  sold  canned,  because  they  cost  more  to 
produce  and  they  are  more  tender  and  really  more 
delicious. 


However,  it  is  different  with  dealers  shipping  them 
raw,  headless,  because  the  small  shrimp  mash  and 
break  up  and  therefore  are  not  as  desirable  as  the 
large  shrimp  that  are  firm  and  carry  much  better  when 
packed  in  barrels  with  ice. 

Canners  report  a  very  good  demand  for  shrimp  and 
the  price  is  $1.10  per  dozen  for  No.  1  small;  $1.15  for 
No.  1  medium  and  $1.20  for  No.  1  large,  f.  o.  b.  factory. 

OYSTERS — With  minimum  temperatures  ranging 
from  36  to  42  degrees  all  last  week,  the  oyster  business 
moved  fairly  well  and  although  it  threatened  to  be  a 
shortage  of  oysters  the  latter  part  of  the  week,  due 
to  stormy  weather,  yet  there  were  few  disappointments. 

We  had  some  rain,  which  has  freshened  the  waters 
in  the  bay  to  some  extent  and  helped  to  improve  the 
condition  of  the  oyster,  but  as  oysters  have  not  gotten 
real  plump,  the  tides  still  affect  them  and  high  tide 
will  change  them  to  where  they  will  show  up  poor  and 
to  a  disadvantage. 

No  definite  date  has  been  set  for  the  opening  of  the 
oyster  canning  season  in  this  section,  but  in  all  prob¬ 
ability,  it  will  be  after  New  Year. 

The  Alabama  Sea  Food  Commission  has  inspected 
the  oyster  reefs  on  several  occasions  and  report  a 
scarcity  of  oysters  on  the  reefs.  In  fact,  they  are  so 
scarce  that  they  are  considering  the  prohibiting  of 
dredging  oysters  in  Alabama  waters,  as  a  conservative 
measure. 

There  is  too  much  small  growth  of  oysters  that  would 
be  destroyed  by  dredging,  but  which  would  not  be  the 
case  if  tonged.  Of  course,  tonging  is  a  much  slower 
operation  than  dredging,  but  less  destructive,  because 
draging  the  dredge  over  the  bottom  of  the  bay  takes 
up  large  oysters,  small  oysters,  baby  oysters,  dead 
shells  and  everything  that  happens  to  be  in  the  path 
of  the  dredge.  For  this  reason,  a  very  thick  bed  of 
oysters  is  required  for  dredging,  otherwise,  it  will  clean 
up  the  beds  entirely. 

The  approach  of  Christmas  is  gradually  increasing 
the  demand  for  oysters  and  producers  are  making 
preparations  to  take  care  of  a  good  Christmas  week 
business,  which  we  hope  will  materialize. 

No  price  is  out  on  the  new  pack  of  oysters  as  yet  and 
spots  are  quoted  at  $1.05  per  dozen  for  five  ounce  and 
$2.10  per  dozen  for  ten  ounce,  f.  o.  b.  cannery. 

^  jit 

CALIFORNIA  MARKET 

Shipments  Moving  Out — Small  But  Steady  Buying  in  the  New 
Year  Expected  to  Delete  Stocks — Surplus  Peaches  Are  of 
Choice  Quality — Adjusting  Tomato  Deliveries — Demand  for 
Salmon  Dies  Down — Record  Cutting  Bee. 

By  “Berkeley” 

Special  Correspondent  of  "The  Canning  Trade" 

San  Francisco,  December  19,  1935. 

HIPMENTS  ON  THE  MOVE— The  volume  of  new 
business  in  canned  foods  continues  rather  light 
and  no  real  activity  is  expected,  of  course,  until 
after  the  first  of  the  year.  Some  fairly  large  shipments 
are  going  forward,  however,  on  contracts  placed  earlier 
in  the  season.  Most  of  these  will  be  en  route  as  the 
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old  year  goes  out  and  will  not  be  on  the  floors  of  whole¬ 
salers  until  after  inventories  have  been  completed. 
While  no  rush  of  business  is  expected  in  January, 
canners  expect  to  move  a  lot  of  odds  and  ends  and 
create  a  lot  of  blanks  in  their  lists. 

PEACHES — It  is  still  possible  to  locate  stocks  of 
peaches  at  concessions  such  as  have  been  prevailing 
for  weeks,  but  offerings  are  fewer  than  they  have  been. 
Most  of  the  concessions  have  been  on  the  choice  in  the 
No.  21/^  size,  as  the  surplus  is  confined  largely  to  this. 
Standards  are  in  rather  light  supply  and  are  being 
more  firmly  held.  The  most  insistent  call  is  for  No. 
10s  which  are  not  especially  plentiful. 

TOMATOES — Canners  are  still  withholding  an¬ 
nouncements  as  to  deliveries  on  tomatoes  and  in  the 
meantime  trading  is  going  on  in  an  effort  to  make 
deliveries  as  complete  as  possible.  Most  of  the  large 
packers  will  make  almost  complete  deliveries,  it  is  be¬ 
lieved,  but  quite  a  few  of  the  smaller  ones  are  oversold. 
Considerable  prorating  is  expected  on  standard  puree 
and  on  catsup.  The  California  pack  was  quite  a  bit 
smaller  than  was  anticipated  and  unsold  holdings  are 
limited.  Any  real  activity  in  the  market  is  expected 
to  result  in  higher  prices,  especially  on  standards. 
Growers  have  been  holding  meetings  of  late  in  the 
leading  producing  districts  to  consider  adoption  of  the 
State-wide  price  of  $15  a  ton  agreed  upon  at  the 
recent  annual  meeting  of  the  Farm  Bureau  held  at 
Santa  Cruz.  The  1935  price  was  around  $11.25. 

SALMON — The  demand  for  salmon  has  slowed  down 
somewhat  in  this  market,  but  canners  do  not  believe 
that  this  means  that  consumption  has  been  adversely 
affected.  Some  distributors  who  bought  heavily  early 
in  the  season,  at  prices  well  below  those  now  prevailing, 
are  taking  a  profit  on  surplus  holdings,  particularly 
on  Alaska  reds.  The  resales  on  this  grade  seem  to  be 
mostly  at  $2.25,  or  10  cents  a  dozen  below  the  prevail¬ 
ing  Coast  price  for  well-established  brands.  At  the 
end  of  November,  Coast  packers  had  3,360,853  cases 
on  hand  unsold,  a  total  of  122,213  cases  having  been 
moved  during  the  month.  Average  monthly  sales  dur¬ 
ing  the  last  two  years  ran  around  447,000  cases,  but 
November  and  December  are  normally  quiet  months. 
With  the  national  advertising  campaign  scheduled  to 
get  under  way  early  in  the  new  year  some  real  activity 
on  canned  salmon  is  expected  at  an  early  date, 
particularly  on  pinks. 

The  British  Columbia  salmon  pack  for  1935  promises 
to  slightly  exceed  the  average  annual  output  for  a  ten- 
year  period.  This  average  is  1,541,860  cases,  while 
this  year’s  pack  is  about  1,600,000  cases.  That  of  last 
year  amounted  to  1,583,000  cases.  The  sockeye  pack 
for  the  year  is  smaller  than  that  of  a  year  ago,  but  the 
output  of  pinks  and  chums  is  larger. 


allotted  tonnage  of  175,000  a  year  for  oil  and  fertilizer 
reduction  purposes  and  that  the  supply  for  food  pur¬ 
poses  is  being  threatened. 

BIG  CUTTING  BEE — The  vegetable  cutting  bee  of 
the  Canners  League  of  California  held  on  the  fourth 
floor  sample  room  of  the  California  Packing  Corp.  at 
its  San  Francisco  headquarters  December  10th,  proved 
the  best  attended  of  the  eight  annual  events  of  this 
kind  held  so  far.  It  was  conducted  under  the  direction 
of  Frank  A.  Dixon,  Director  of  Experimental  Horticul¬ 
ture,  and  moved  off  with  smoothness  and  dispatch.  It 
was  followed  by  a  general  meeting  at  the  Palace  Hotel 
attended  by  about  ninety  members  and  guests,  where 
reports  on  the  sample  cutting  were  made.  Duplicate 
samples  were  examined  in  advance  by  the  San  Fran¬ 
cisco  branch  laboratory  of  the  National  Canners  Associ¬ 
ation,  and  the  reports  enabled  individual  members  to 
check  up  closely  on  the  quality  of  their  packs.  Aspar¬ 
agus  made  an  especially  fine  showing,  owing  to  the 
good  quality  of  grass  harvested  this  year,  the  attention 
paid  grading  and  the  holding  down  of  the  pack  to  a 
specified  quantity.  The  showing  made  by  tomatoes 
was  not  especially  flattering,  the  cool  weather  having 
interfered  with  good  coloring.  Many  of  the  samples 
of  spinach  also  reflected  unsatisfactory  weather  con¬ 
ditions.  The  samples  indicated  a  greater  degree  of 
uniformity  in  grading  and  processing  than  ever. 

*  *  * 

CALIFORNIA  CANNERS  are  commencing  to  give  close 
attention  to  arrangements  for  complying  with  the 
State’s  new  unemployment  insurance  law  which  be¬ 
comes  operative  on  January  1st.  The  State  Unemploy¬ 
ment  Reserves  Commission  is  holding  a  series  of  meet¬ 
ings  to  confer  with  employers  and  workers  and  to 
formulate  rules  under  which  the  measure  will  operate. 
The  commission  has  formally  adopted  forty-five  one 
hundredths  of  one  per  cent  as  the  rate  of  deduction  to 
be  made  during  1936  from  payrolls  as  employers’  con¬ 
tributions  to  the  unemployment  insurance  fund.  Can¬ 
ners  have  pointed  out  that  their  industry  embraces 
problems  found  in  few  others  in  that  its  work  is  largely 
seasonal  in  character,  includes  much  piece  work  and 
over-time  and  employs  many  transients.  The  commis¬ 
sion  has  advised  that  these  points  will  be  given  con¬ 
sideration  in  the  payroll  accounting  system  to  be  de¬ 
vised.  Under  the  new  law,  employers  eventually  will 
contribute  3  per  cent  of  their  payroll  totals.  Each 
employee  will  eventually  be  assessed  a  maximum  of 
11/2%  of  his  pay.  In  1937  each  employee  will  con¬ 
tribute  1%.  Benefits  to  those  who  lose  their  job  be¬ 
come  payable  in  1938,  with  a  maximum  of  $15.00  a 
week  for  each  worker. 


RESTRICTIONS  ON  SARDINES  FOR  FER¬ 
TILIZER — The  California  State  Fish  and  Game  Com¬ 
mission  has  been  given  a  temporary  restraining  order 
prohibiting  the  sale  or  delivery  of  sardines  caught 
within  the  three-mile  limit  under  commission  jurisdic¬ 
tion  to  reduction  plants  operated  outside  this  limit.  A 
hearing  on  making  the  restraining  order  permanent 
will  be  held  in  San  Francisco  shortly.  The  State  con¬ 
tends  that  fishermen  are  taking  sardines  above  the 
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NATIONAL  CANNERS  ASSOCIATION  OF 
CANADA  FORMED 

( Continued  from  page  21 ) 

grocer;  T.  F.  Ritchie  of  Central  Experimental  Farm, 
Ottawa,  and  S.  A.  Windsor  of  Windsor  Canning  Com¬ 
pany,  St.  John,  P.  Q.  Meeting  adjourned. 

ENTERTAINMENT 

At  8  P.  M.  the  canners  were  the  guests  of  the  Supply 
men  at  a  Banquet  and  Vaudeville  Entertainment  which 
lasted  until  about  11.30  P.  M.  and  all  seemed  to  enjoy 
themselves  hugely  and  were  very  grateful  to  the  Supply 
men  for  this  brilliant  closing  act  of  the  Convention. 
Great  credit  is  due  to  Mr.  Ph.  Gingras,  Secretary  of 
the  Quebec  Association,  for  the  excellency  of  the 
arrangements  made. 

Harry  B.  Daboll  acted  as  Toastmaster  of  the  Banquet 
in  his  usual  clever  and  entertaining  style.  The  Deputy 
Minister  of  Agriculture  of  Quebec  was  the  guest 
speaker  and  his  address  was  very  interesting  and  in¬ 
formative  and  was  enjoyed  by  all.  The  vaudeville  had 
to  be  seen  to  be  appreciated  and  cannot  be  adequately 
described. 

These  firms  were  the  contributors  to  the  Banquet 
Fund : 

American  Can  Company,  Whittall  Can  Company, 
Rolph,  Clark,  Stone  Limited,  Hinde  &  Dauch  Paper 
Company,  Hygrade  Corrugated  Products  Limited,  Cor¬ 
rugated  Paper  Box  Company,  Miller  Lithographic 
Company  Limited,  Harris  Lithographing  Company, 
Sprague-Sells  Corporation,  Hogg  &  Lytle  Seed  Com¬ 
pany,  Brown  Boggs  F.  &  M.  Company,  Chisholm-Ryder 
Company,  Canners  Machinery  Company,  Hamacheck 
Viner  Company,  St.  Lawrence  Lithographing  Com¬ 
pany,  Meredith-Simmons  Company,  Dewey  &  Almy 
Chemical  Company,  Associated  Seed  Growers  In¬ 
corporated,  F.  H.  Langsenkamp  Company  and  A.  K. 
Robins  &  Company. 

The  Convention  closed  with  the  singing  of  “God  Save 
the  King.” 

NEW  YORK  CANNERS  MEET 
Note  Statler,  Buffalo 
December  12tli  and  13th,  1935 

(Continued  from  page  8) 

of  Powdered  Graphite  of  ounces  to  the  bushel  pre¬ 
vented  this  clogging  and  produced  an  even  spacing  in 
the  rows.  For  control  of  tomato  diseases  Dr.  Horsfall 
encouraged  the  treatment  of  plants  in  the  plant  bed, 
using  a  spray  or  dust  and  then  following  up  this  treat¬ 
ment  when  the  plants  were  set  to  the  field  for  two 
or  three  applications  prior  to  the  blossoming  period, 
for  it  was  found  that  dusting  and  spraying  caused 
falling  of  blossoms,  reducing  the  yield. 

Dr.  Hugh  Glasgow  told  of  results  in  the  control  of 
Pea  Aphis.  How  Dr.  Dudley  had  worked  in  the  spring 
with  the  use  of  Derris  and  obtained  very  satisfactory 
results.  However,  his  work  was  still  in  an  experi¬ 
mental  stage  and  he  is  not  yet  ready  to  proclaim 
Derris  as  a  means  of  control. 


At  Geneva  the  use  of  the  Lady  Bird  Beetle  for  Aphid 
control  was  tried,  but  here  again  results  were  quite 
unsatisfactory,  for  although  several  methods  were  used 
in  an  effort  to  detain  the  beetle  in  the  infested  fields, 
no  satisfactory  means  or  inducement  were  found.  Dust¬ 
ing  for  control  would  result  in  a  considerable  increase 
in  yield,  ranging  up  to  an  increase  of  678  pounds  to 
the  acre. 

The  Honorable  Elmer  F.  Andrews,  State  Industrial 
Commissioner,  explained  the  workings  and  applica¬ 
tion  of  the  New  York  State  Social  Security  Act.  His 
listeners  gave  every  attention  and  asked  many  ques¬ 
tions  after  his  talk. 

Secretary  John  Street  announced  that  his  report 
would  be  mailed  to  members. 

THE  ELECTION 

The  Nominating  Committee  brought  in  the  follow¬ 
ing  names  of  officers,  and  they  were  elected : 

President — C.  C.  Scutt,  Red  Creek  Preserving  Co., 
Red  Creek. 

Vice-President  —  William  Bewley,  Bewley  Bros. 
Canning  Co.,  Middleport. 

Treasurer — ^W.  S.  Macklem,  Curtice  Bros.  Co., 
Rochester. 

Secretary — John  P.  Street,  Rochester. 

The  above  to  compose  the  Board  of  Directors,  to¬ 
gether  with:  L.  E.  Munger,  Holley  Canning  Co., 
Holley;  H.  A.  Titus,  Hamburgh  Canning  Co.,  Eden; 
E.  M.  Tufts,  Canastota. 
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CANNED  FOOD  PRICES 


Prices  given  represent  the  lowest  figure  generally  quoted  for  lots  of  wholesale  size,  usual  terms  f.  o.  b.  Baltimore  (unless 
otherwise  noted)  and  subject  to  the  customary  discount  for  cash.  Many  canners  get  higher  prices  for  their  goods;  some  few 
may  take  less  for  a  personal  reason,  but  these  prices  represent  the  general  market  at  this  date. 

Baltimore  figures  corrected  by  these  Brokers;  tThomas  J.  Meehan  &  Co..  ‘Howard  E.  Jones  &  Co.,  SHarry  H.  Mahool  &  Co. 

New  York  prices  corrected  by  our  Special  Correspondent,  tin  column  headed  “N.  Y.”  indicates  f.  o.  b.  factory. 


Canned  Vegetables 


Balto. 

ASPARAGUS*  (California) 

White  Colossal,  No.  2^^ . 

Peeled.  No.  2% . 

Large,  No.  2^4 . . . . 

Peeled,  No.  2% . 

Medium,  No.  2^ .  2.60 

Green  Mammoth,  No.  2,  round  cans  2.26 

Medium,  No.  1  tall .  1.90 

Large,  No.  2 . 

Tips,  white.  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 

Green  Mammoth,  No.  1  sq . 

Small,  No.  1  sq . 


N.Y. 

t2.66 

t2.66 


t2.10 


t2.60 

t2.26 

t2.80 

t2.00 


BAKED  BEANS* 

16  . . 

No.  2%  . 

No.  10  . 

BEANS* 

Standard  Cut  Green,  No.  2 . 

Standard  Cut  Green,  No.  10 . 

Standard  Whole  Green,  No.  2 . 

Standard  Whole  Green,  No.  10.... 

Standard  Cut  Wax,  No.  2 . 

Standard  Cut  Wax,  No.  10 . 

Red  Kidney,  Standard,  No.  2 . 

Standard,  No.  10 . . . 

piMA  BEANS*  <F.  O.  B.  Factory) 

No.  2  Tiny  Green . . . 

No.  10  . 

No.  2  Medium  Green . 

No.  10  . . . 

No.  2  Green  and  White . 

No.  10  . 

No.  2  Fresh  White......» . 

No.  10  . 

Snaked,  No.  2 . 


.45  .. 
.77%.. 
2.86  .. 


.67% . 

3.26  t3.00 


4.00 

.80 


.76  . 

3.76  t3.76 


1.45 

’i'iie 


.82% . 

4.16  . 

.70  t.72% 

3.76  t3.76 
.62% . 


BEETS 

Baby,  No.  2,  6  count . 76 

6  or  over  . 86 

No.  2%,  8  count . 96 

7/10  count  .  1.10 

Standard  (3ut.  No.  2 . 66 

No.  2%  . 80 

Extra  Standard,  Cut,  No.  2 . 90 

No.  2%  .  1.10 

No.  10  .  3.26 

Standard,  Sliced,  No.  2 . 76 

Extra  Standard,  Sliced,  No.  2 . 96 

No.  10  .  4.00 


CARROTS* 

Standard  Sliced,  No.  2.... 

Sliced,  No.  10 . 

Standard,  Diced,  No.  2.. 

Diced.  No.  10 . 

No.  2  Peas  and  Carrots.. 


.86 


t.70 


CORN* 

Golden  Bantam,  Fancy,  No.  2 . 

Extra  Standard,  No.  2 .  1.00 

Fancy,  No.  10 . 

Shoepeg,  Fancy,  No.  2 .  1.00  . 

Extra  Standard,  No.  2 . 87% 

Standard,  No.  2 . 86  . 

Crushed,  Fancy,  No.  2 . . . 

Extra  Standard,  No.  2 . .80 

Standard,  No.  2 . 70 

Standard,  No.  10 .  4.00 

HOMINY* 

Standard  Split,  No.  2,  Tall . . 

No.  2%  . .76 

No.  10  . 3.00 

.MIXED  VEGETABLES* 

Standard,  No.  2 . 76 

No.  10  . 8.76 

Fancy,  No.  2 . 80 

No.  10  . 4.26 

OKRA  AND  TOMATOES* 

Standard,  No.  2 . 

No.  10  .  ....... 

PEAS*  (new  pack) 

No.  1  Petit  Pois . . . . 

No.  2  Fancy  Sweets,  2s . 

No.  2  Fancy  Sweets,  3s . „„ 

No.  2  Fancy  Sweets,  4s . ™.... 

No.  2  Fancy  Sweets,  6s . . 

No.  2  Std.  Sweets,  6s...................._......  . 

No.  1  Early  June,  3s . 66  ....... 

No.  2  Std.  Alaskas,  Is . . 

No.  2  Std.  Alaskas,  2s . 96  ....... 

No.  2  Std.  Alaskas,  38 . 72%  *.76 

No.  2  Std.  Alaskas,  48 . .66  *.70 

No.  10  Std.  Alaskas,  2s . 

No.  10  Std.  Alaskas,  3s . .  4.26  ........ 

No.  10  Std.  Alaskas,  4s . 8.76 

No.  2  Ungraded . 66 


*1.60 


*1.85 


*.66 


CANNED  VEGETABLES— Continued 

Balto.  N.Y. 

PUMPKIN* 

Standard,  No.  2% . . . 

No.  8  . 

No.  10  . . .  2.76  *8.00 

SAUER  KRAUT* 

Standard,  No. 

No.  2%  . 67%  *.62% 

SPINACH* 

Standard,  No.  2 . 70  ........ 

No.  2%  . .96  *1.00 

No!  io'“.‘.'!!“.’!!!!!“!!!!!!!!!!!.‘!!!.'.‘.'.'!!.'!.'!Z!!!^^  Too  *"3.26 

California,  f.  o.  b.  Coast* 

Standard.  No.  2% .  1.00  *1.00 

Standard.  No.  10 .  3.25  *3.15 


CANNED  FRUITS— Continued 


Balto. 

PEARS* 

Standards,  Keifer  No.  2,  in  syrup....  1.06 
Standards,  Keifer  No.  2%,  in  syrup  1.86 

No.  10  .  4.76 

California  R&rtletts,  Standard  2%,.  1.60 

Fancy  . . . . . 

Choice  . 1.88 

Standard,  No.  10 . 6.60 

PEACHES* 


N.Y. 


*1.48 

*1.90 

*1.60 

*6.00 


California  Standard,  No,  2%,  Y.  C.  1.46  *1.25 

Choice.  No.  2%,  Y.  C .  1.66  *1.86 

Fancy.  No.  2%.  Y.  C . mm .  *1.70 

Extra  Sliced  Yellow,  No.  1  Tails . 90  . 


.82%., 


SUCCOTASH* 

Standard  Green  Corn,  Dried  Limas, 

No.  2  . 

Standard  Green  Corn,  Fresh  Limas, 

No.  2  . 87% . 

(Triple)  No.  2  (with  tomatoes) . 90  ........ 

SWEET  POTATOES*  (F.  O.  B.  Factory) 

Standard  No.  2 . 67% . 

No.  2%  . 82%  *.82% 

No.  3  . 96  *.92% 

No.  10  . .  2.80  *3.00 

TOMATOES* 


.60 

.60 

.70 

.70 


Extra  Standard,  No.  1 

F.  O.  B.  Factory . 

No.  2  . 

F.  O.  B.  Factory . 

No.  3  . 

F.  O.  B.  Factory . 

No.  10  .  3.26 

F.  O.  B.  Factory . 

Standard,  No.  1 . 

F.  O.  B.  Factory . 

No.  2  . 

F.  O.  B.  Factory . 

No.  2%  . 

F.  O.  B.  Factory..M . 

No.  3  . 

F.  O.  B.  Factory . . 


3.26  . 

.41%  *.40 

.42% . 

.65  . 

.62%  *.62% 

.90  . 

.87%  *.87% 

.96  _ 

.92%  *.95 


.  6.00 

*6.00 

PINEAPPLE* 

Hawaiian  Sliced,  Extra,  No.  2%. 

Sliced,  Standard,  No,  2% . 

Sliced,  Elztra,  No.  2 . 

_  2.10 

.  1.96 

*1.80 

*1.70 

*1.60 

*1.46 

fi7K 

*6.76 

RASPBERRIES* 

Black,  Syrup,  No.  2 . 

Red,  Syrup,  No.  2 . . . 

Red,  Water,  No.  10 . 

.  6.00 

— 

STRAWBERRIES* 

Preserved.  No.  2 . 

Extra,  Preserved,  No.  1.. 
Extra,  Preserved,  No.  2.. 
Standard,  Water,  No.  10.. 


FRUITS  FOR  SALAD* 

Fancy,  No.  2% .  2.65  *2.36 

No.  lOs  .  7.76  *8.00 


No.  10  .  2.86 

F.  O.  B.  Factory .  2.80  *2.75 

TOMATO  PUREE*  (F.  O.  B.  Factory) 


Canned  Fish 


Standard,  No.  1  Whole  Stock . 

.  '  .42% . 

.  3.26  . 

HERRING  ROE* 

. 40  . 

s  on  . 

TOMLATO  JUICE* 

No.  2,  19-oz.  cans,  Factory..„ . 

..  - 

No.  1  . 

. 40  _ 

LOBSTER* 

..••eeee 

No.  10  . 

........  2.76  . 

fft  RO 

— 

TURNIP  GREENS* 

%>ib.  cases,  1  doz.......MM..............MM..  ~»m 

M  *8.26 

******** 

%-lb.  cases,  1  doz.....M . . 

..  *1.96 

No.  2%  . 

. .  1.06  _ 

No.  10  . . . . . 

. .  3.76  . 

OYSTERS* 

Canned  Fruits 


APPLES*  (F.  O.  B.  Factory) 

Maine,  No.  10 . .  -mmm  m..mm 

Michigan,  No.  10 . 

New  York,  No.  10 - - - ......... —  _mmm  mm..m 

Pennsylvania,  No.  10,  water. .  3.00  *8.00 

Pa.,  No.  3 . . . 

Pa..  No.  10  solid  pack . . .  3.40  ....... 

APRICOTS*  (CaUfomia) 

Choice,  No.  2% .  2.60  *1.70 

Fancy,  No.  2% .  *2.00 

BLACKBERRIES* 

Standard,  No.  2 . . 

No.  3  _  _ _ 

No.  10  water .  6.00  . 

No.  2,  PrasciTed.M _ _  mm-m  — — 

No.  2,  in  Syrup .  ....... 

BLUEBERRIES* 

Maine,  No.  2 . 

No.  10  .  7.26  *6.00 

CHERRIBS* 

Standard  Red,  Water.  No.  2 .  1.07%........ 

White  Syrup,  No.  2mm — _  _ _  mm 

Ehctra,  Preserved,  No.  2 . .  ..mm.. 

N.  Y.  Red  S.  Pitted,  No.  10 .  4.70 

California  Standard,  2% . 

(Choice,  No.  2% .  . . 

Fancy,  No.  2% . 

GOOSEBERRIES* 

Standard  No.  2... . . . . . . 

No.  10  . . .  .  . 

GRAPE  FRUIT* 

8  OZ . MM...M . 60  _ 

No.  2  . 1.26  *1.10 

No.  6  .  3.76  . 

No.  1  Juice. . .66  _ 

No.  2  Juice . mm . 76  ....... 

No.  6  Juice _ _  2.60 


Standard,  4  oz . mm .  1.00  _«.... 

6  oz . .  1.10  *1.10 

8  oz .  1.86  ........ 

10  oz.  . —  2.10  *2.10 

Selects,  6  os. . .  mmmm 


SALMONS 


Flat,  No.  % . — .... 


Pink.  Tall.  No.  1...... 

Pink.  Flat,  No.  %.. 


Medium,  Red,  Tall.. 


SHRIMPS 


SARDINES  (Domestic),  per  case  S 


*2.26 

*2.86 

*2.60 


Oil,  Tomato,  Carton.. 


2.43 

*2.35 

L83 

*1!76 

2.03 

. 

1.20 

1.08 

*1.06 

.86 

3.08 

1.85 

_ 

1.03 

*1.00 

*1.66 

1.10 

*1.10 

1.16 

*1.16 

3.26 

*3.00 

3.60 

*8.46 

3.90 

*'8!76 

2.86 

*2.76 

2.96 

*2.76 

TUNA  FISHS  (CaUfomia).  per  case 

Fancy .  4.30  m.. 


Yellow,  %s. 

Yellow,  %8,  Fancy .  6.60  *6.00 

Yellow,  Is  .  12.00 

Light  Meat,  %s .  3.36 

Light  Meat,  %s . 4.75 

Light  Meat,  1s..m . 8.60 
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General  Utility 
Filler 

For  Water,  Brine,  Syrups  and 
Tomato  Juice, 


Fills  any  size  of  Can — full  or  Topped  off. 

Tip  governs  Head  Space. 

Steam  Coil  keeps  liquid  hot. 

Automatic  Valves — flow  stops  when  cans  stop. 
Speed — any  number  of  Cans  Per  Minute. 

Dimensions:  34  ”  high  from  Conveyor  or  Disc. 
Width  and  Length  20  ”  . 

Drip  Pan  Catches  spill — Pump  returns  spill  to 
tank. 

Drip  Pan  and  Pump  extra — Have  to  be  made  to 
suit  Can  Conveyor. 

Float  Valve  Tank  &  Valves  of  Brass  or  Bronze. 
Fits  in  any  line. 

Will  give  good  Vacuum  if  liquid  is  filled  hot. 
Fool  Proof — Low  Cost — No  Upkeep. 

E.  J.  JUDGE 

Syrupers,  Clutches,  Timers, 

P.  O.  Box  238  Alameda,  Calif. 

Canadian  Agents 

Cannera  Machinery  Ltd.,  Simcoe,  Ont.  Can. 


SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor. 

Relax  your  mind — and  your  body.  You’ll  be  better  mentally, 
physically — and  financially. 

SEND  IN  YOUR  CONTRIBUTION. 

All  are  welcome. 


FISH-STORY 

A  fisherman  got  such  a  reputation  for  stretching  the 
truth  that  he  bought  a  pair  of  scales  and  insisted  on 
weighing  every  fish  he  caught,  in  the  presence  of  a 
witness. 

One  day  a  doctor  borrowed  the  fisherman’s  scales  to 
weigh  a  newborn  baby.  The  baby  weighed  forty-seven 
pounds. 

“Dear,  dear,  you  musn’t  play  with  daddy’s  razor, 
baby!  Mother  has  a  can  of  peaches  to  open.” 

ENTITLED  TO  RESPECT 

Bystander:  I  observe  that  you  treat  that  gentleman 
very  respectfully. 

Garage  Man:  Yes,  he’s  one  of  our  early  settlers. 

Bystander :  Early  settlers  ?  Why  he’s  not  more  than 
forty  years  old. 

Garage  Man:  That  may  be  true;  but  he  pays  his 
bills  on  the  first  of  every  month. 

ALL  OVER 

Last  Christmas  Eve,  in  a  town  in  Virginia,  an  old 
negro  had  been  out  celebrating  and,  on  boarding  a  car 
for  home,  he  dropped  a  quart  bottle  of  gin  to  the 
pavement. 

Mournfully  surveying  the  shattered  fragments,  he 
exclaimed:  “Dah!  Christmas  done  come  an’  gone!” 

“Gracious.  That  skirt  is  so  tight  that  I  can  plainly 
see  what  you  have  in  your  pocket.” 

“But  I  have  no  pocket.” 

“Then  what  is  that  lump?” 

“Oh,  that’s  a  mosquito  bite.” 

THE  ROOKIE  AGAIN 

It  happened  in  one  of  the  large  training  camps  dur¬ 
ing  the  late  war.  A  rookie  who  had  just  recently 
arrived  was  walking  down  one  of  the  paths  when  he 
met  a  commissioned  officer.  The  new  arrival  failed  to 
salute. 

The  officer  stopped  him  and  said:  “Say,  buddie,  do 
you  see  those  leggings  ?” 

The  rookie  looked  admiringly  at  the  shining  leather 
puttees  and  said :  “Yeh,  look  at  the  damned  things  they 
gave  me.” 

BE  PATIENT 

Diner :  Waiter,  it’s  been  half  an  hour  since  I  ordered 
that  turtle  soup. 

Waiter:  Yes,  but  you  know  how  turtles  are. 
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WHERE  TO  BUY 

the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 
Consult  the  advertisements  for  details. 


ADJUSTERS  for  Detachable  Chaina. 
frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Apple  Paring  Machines.  See  Paring  Mach. 
Asparagus  Machinery. 

Baskets,  Wire,  Scalding,  Pickling,  etc.  See 
Cannery  Supplies. 

Bean  Cutters,  Stringless. 

Bean  Snippers,  Green  String. 

Baskets,  Picking. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Scott  Viner  Co.,  Columbus,  Ohio. 

BELTS,  Carrier,  Robber,  Wire,  Etc. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Bean  Cleaners.  See  Clean  and  Grad.  Mach. 
Beans,  Dried.  See  Pea  and  Bean  Seed. 

BLANCHERS,  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Sprague-Sells  Corp.,  Hoopeston,  111. 

Blowers,  Pressure.  See  Pumps. 

BOILERS  AND  ENGINES,  Steam. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

BOOKS,  on  Canning,  Formula,  Etc. 

A  Complete  Course  in  Canning. 

How  to  Buy  and  Sell  Canned  Foods. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  Industry. 

All  published  by  The  Canning  Trade,  Baltimore. 

Bottle  Caps.  See  Caps. 

Bottle  Cases,  Wood.  See  Boxes,  Crates. 

Bottle  Corking  Machines.  See  Bottlers  Mchy. 
Bottlers’  Machinery. 

BOX  (Corrugated)  SEALING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore. 

Boxes,  Corrugated  Paper. 

BOXES,  Lug,  Field,  MeUl. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 


BOXING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 


BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

Buckets  and  Pails,  Fibre.  See  Corr.  Paper 
Products. 

Buckets  and  Pails,  Metal.  See  Enameled  Buckets. 
Buckets,  Wood.  See  Cannery  Supplies. 

BURNERS,  Oil,  Gas,  Gasoline,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Can  Conveyors.  See  Conveyors  and  Carriers. 
Can  Fillers.  See  Filling  Machines. 


CAN  MAKERS’  MACHINERY. 

Cameron  Can  Mchy  Co.,  Chicago,  Ill. 

I  Can  Markers.  See  Stampers  and  Markers. 

CANS,  Tin,  All  Kinds. 

American  Can  Co.,  New  York  City, 
^ntinental  Can  Co.,  New  York  City. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore. 
^  Phelps  Can  Co.,  Baltimore,  Md. 

I-  Phillips  Can  Co.,  Cambridge,  Md. 


CAN  WASHING  MACHINES. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Can  Stampers.  See  Stampers  and  Markers. 

CAPPING  MACHINES,  Soldering. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 

CARRIERS  AND  CONVEYORS,  Gravity. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cartons.  See  Corrugated  Paper  Products. 
Catsup  Machinery.  For  the  preparatory  work: 

see  Pulp  Mchy. ;  for  bottling :  see  Bot.  Mchy. 
Chain  Belt  Conveyors.  See  Conveyors. 

Chain  for  Elevating,  Conveying.  See  Conveyors. 
(Checks,  Employers’  Time.  See  Stencils. 

Chutes,  Gravity,  Spiral.  See  Carriers. 


CLEANING  AND  GRADING  MACHY.,  Fruit. 

Berlin-Chapman  Co.,  Beriin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Cleaning  and  Washing  Machines,  Bottle.  See 
Bottlers’  Machinery. 

Cleaning  Machines,  Can.  See  Can  Washers. 


CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CLOSING  MACHINES,  Open  Top  Cans. 
Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

Coils,  Copper.  See  Copper  Coils. 

Condensed  Milk  Canning  Machinery.  See  Milk 
Condensing  Machinery. 


CONVEYORS  AND  CARRIERS.  Canners. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Scott  Viner  Co.,  Columbus,  Ohio. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 


COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

Cookers,  Retorts.  See  Kettles,  Process. 


COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  III. 


COPPER  COILS,  for  tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FILLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeeton,  HI. 


CORN  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 
Morral  Bros.,  Morral,  Ohio. 

A  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CORN  HUSKERS  AND  SILKERS. 

Berlin-Chapman  Co.,  Berlin,  Wis 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CRANES  AND  CARRYING  MACHINES 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 


CRATES,  Iron  Process. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


DECORATED  TIN  (or  Cans.  Caps.  Etc.) 

American  Can  Co.,  New  York  City. 
Continental  Can  Co.,  New  .York  City. 
National  Can  Co.,  New  York-Baltimore. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Engines,  Steam.  See  Boilers  and  Engine^ 

ENSILAGE  DISTRIBUTORS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

EVAPORATING  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 


EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 


FACTORY  TRUCKS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeeton,  Ill. 

FIBRE  CONTAINERS  for  Food  (not  hermetic¬ 
ally  sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  Ci^. 

Fillers  and  Cookers.  See  Com  Cooker-Fillers. 
Filling  Machines,  Bottles.  See  Bottlers'  Mchy. 
Field  Warehousing. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis.  ' 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 


FINISHING  BLACHINES.  Catsup,  Etc. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HL 
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WHERE  TO  BUY  —  Continued 


GENERAL  AGENTS  for  Machinery  Mfrs. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langrsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Spra^e-Sells  Corp.,  Hoopeston,  III. 

Generators,  Electric.  See  Motors. 

GLASS  LINED  TANKS. 

F.  H.  LanKsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Gravity  Carriers.  See  Carriers  and  Conveyors. 
Gums,  Labeling. 

Hoisting  and  Carrying  Machines.  See  Cranes. 
Hullers  and  Viners.  See  Pea  Hullers. 

Huskers  and  Silkers.  See  Corn  Huskers. 

HYDRAULIC  CONVEYING  EQUIPMENT 
Scott  Viner  Co.,  Columbus,  Ohio. 

INSURANCE,  Canners. 

Canners*  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

JACKETED  PANS.  Steam. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KETTLEIS,  Copper,  Plain  or  Jacketed. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill, 

Kettles,  Enameled.  See  Glass-Lined  Tanks. 

KETTTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KNIVESk  Miscellaneous. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

KRAUT  MACHINERY. 

Hansen  Cang.  Mchy  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

LABELING  MACHINES. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

Lehmann  Printing  &  Litho.  Co.,  San  Francisco. 
Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

LABORATORIES,  for  Analyses  of  Goods,  Etc. 
National  Canners  Assn..  Washington,  D.  C. 

MILK  CONDENSING  AND  CANNING  MCHT. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

Spragrue-Sells  Corp.,  Hoopeston  Ill. 

OYSTER  CANNERS’  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PASTE,  CANNERS’. 

F.  H.  Langsenkamp  &  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach  Co.,  Kewaunee,  Wis. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 


PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 
Washbum-Wilson  Seed  Co.,  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

PEA  CANNERS’  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  HI. 

PEA  VINE  FEEDERS. 

Chbholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

F.  H.  Lan^enkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  MACHINES. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Rohins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PINEAPPLE  MACHINERY. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PRESERVERS’  MACHINERY. 

F.  H.  Lan^enkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PULP  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

PUMPS,  Air,  Water,  Brine,  Syrup. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEALING  MACHINES,  Box. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Spiague-Sells  Corp.,  Hoopeston,  Ill. 

Scalding  and  Picking  Baskets.  See  Baskets. 
Sealing  Machines,  Bottles.  See  Bottlers’  Mchy. 

SEEDS,  Canners’,  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Rogers  Bros.  Seed  Co.,  Chicago,  HI. 
Washburn-Wibon  Seed  Co.,  Moscow,  Idaho. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

SHEET  METAL  WORKING  MACHINERY. 
Cameron  Can  Mchy.  Co.,  Chicago,  HI. 

SIEVES  AND  SCREENS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SILKING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SPEED  REGULATING  DEVICES  (for  Machines, 
Belt  Drives,  Etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STEINCILS,  Marking  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Eltc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Steam  Jacketed  Kettles.  See  Kettles. 

Steam  Retorts.  See  Kettles,  Process. 

Storage  &  Warehousing. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Lan^enkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarburg,  Wis. 

E.  J.  Judge,  Alam^a,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  HI. 

Tables,  Picking.  See  Canners'  Machinery. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TANKS,  Glass  Lined,  Steel. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
Sprague-Sells  Corp.,  Hoopeston,  III. 

TANKS,  Wooden. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Testers,  Can.  See  Can  Makers’  Machinery, 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  JUICE  hlACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Leonard  Seed  Co.,  Chicago,  Ill. 

Francis  C.  Stokes  &  Co.,  Inc.,  Moorestown,  N.  J. 
Tri-State  Packers  Association,  Easton,  Md. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sprague-Sells  Corp.,  Hoopeston,  Ill. 

VEGETABLE  CUTTERS. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Washers,  Bottles.  See  Bottlers'  Machinery. 
Warehousing  &  Storage. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Hansen  Cang.  Mchy.  Corp.,  Cedarsburg,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Scott  Viner  Co.,  Columbus,  Ohio. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

Sprague-Sells  Corp.,  Hoopeston,  Ill. 

Windmills  and  Water  Supply  System.  See 
Tanks,  Wood. 


PLANTS 

OF  THE 

PHELPS  GAN  CO 

MANUFACTURERS  OF  i 

TIN  CANS 

CAPACITY  SOO  MILUON  CANS  PCB  YEAR 


AVARS  TOMATO  JUICE  FILLER 

TS"  Used  by  leading  Manu- 

AVARS  MACHINE  CO.,  Salem,  New  Jersey 


•••••• 

WINTER  APPETITES! 


•  LATE-SEASON  products  of  the  field  and  garden  that 
make  up  tasty,  ready,  easy  meals  for  winter  months. 

•  SANITARY  CANS  on  quick  call  too!  .  .  .  Whenever 
there's  a  pack  .  .  .  whatever  it  is! 

•  Dependable  CANS  and  SERVICE  'round  the  calendar! 
Fast,  accurate  closure  equipment,  permanent  sealings, 
technical  aid,  traffic  advice.  Cooperation! ...  ixoTo. 
Baltimore,  Chicago  and  Hamilton,  Ohio. 


NATIONAL  CAN  COMPANY 


rOR  OVER  A  QUARTER  CENTURY  •  KNOWN  AS  METAL  PACKAGE  CORPORATION 

tXECUTIVE  OrriCES  .  IIO  EAST  42l>d  STREET  .  HEW  TORE 

One  of  America's  Largest  Canmakers 

omCES  AND  PLANTS  •  NEW  YORK  CtTT  •  BALTIMORE  •  BROOKLYN  •  CHICAGO  •  BOSTON  •  DETROIT  •  HEW  ORLSANS 
FISCHER  CAN  COMPANY  DIVISION  •  HAMILTON  •  OHIO 

BALTIMORE  PLANT  AND  SALES  OmCEtSll  SOUTH  WOLFE  STREET 


